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ART  OF  COOKERY, 

MADE 


PLAIN  AND  EASY; 

Which  far  exceeds.any  Thing  of  the  Kind  yetpiibliflied, 

CONTAINING, 


I,  How  to  Roaft  and  Boil  to  Perfec- 
tion ever)'  Thing  necefliiry  to  be 
fent  up  to  Table. 

II.  Of  Made-difties. 

HI.  How  expenfive  a French  Cook’s 
fauce  is. 

JV.  To  make  a Number  of  pretty  lit- 
tle Dilhes  for  a Supper  or  a Side- 
difli,  and  little  Corner-diftics  for  a 
great  Table. 

V.  To  drefs  Fi&. 

'VI.  Of  Soups  and  Broths. 

VII.  Of  Puddings. 

VIII.  Of  Pies. 

iX.  For  a Lent  -Dinner  ; a Number 
of  good  Dilhes  which  may  be  made 
life  of  at  any  other  Time. 

X.  Direflions  ,to  prepare  proper  Food 
for  the  Sick. 

XI.  For  Captains  of  Ships  ; how  to 
make  all  uf^ul  Dilhes  foraVoyage, 
and  fetting  out  a Table  on  board. 


XII.  Of  Hog’s-puddings,  Saufages, 

&C. 

XIII.  To  pot  and  make  Hams,  &c. 

XIV.  Of  Pickling. 

XV.  Of  making  Cakes,  &e. 

XVI.  Of  Cheefecakes,  Creams,  Jel- 
lies, Whip-fyllabubs,  &c. 

XVII.  Of  made  Wines,  Brewing, 
French  Bread,  Muffins,  &c. 

XVIII.  Jarring  Cherries,  and  Pre- 
fei-ves,  did. 

XIX. TomakeAnchovies,VermlceIli, 
Catchup,  Vinegar,  and  to  keep  Ar- 
tichokes, French  Beans,  die. 

XX.  Of  Diftilling. 

XXI.  How  to  Market;  the  Seafon  of 
the  Year  for  Butchers  Meat,  Poul- 

• try,  Fllh,  Herbs,  Roots,  and  Fruit- 

XXII.  A certain  Cure  for  tlie  Bite  of 
a Mad  Dog,  by  Dr.  Mead. 

XXIII.  A Receipt  to  keep  clear  from 
Bugs. 


TO  WHICH  ARE  ADDED, 

One  Hundred  and  Fifty  new  and  ufeful  Receipts  ; 

And  alfo  Fifty  Receipts  for  diiferent  Articles  of  Perfumery. 


WITH  A COPIOUS  INDEX, 
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A NEW  EDITION, 

With  all  the  Modern  Improvements  : 


.And  alfo  the  Order  of  a Bidl  of  F.'tre,  for  each  Month,  in  the  Manner 
the  Dilhes  are  to  be  placed  upon  the  Table,  in  the  prefent  Talte. 
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I Believe  I have  attempted  a branch  of  Cookery,  which  nobody 
has  yet  thought  worth  their  while  to  write  upon : but  as  I have 
both  feen  and  found  by  experience,  that  the  generality  of fervants 
are  greatly  wanting  in  that  point,  therefore  I have  taken  upon 
m to  inJlruSl  them  in  the  bejl  manner  I am  capable-,  ^ 
dare  fay,  that  every  fervant  who  can  but  read.^  will  be  capable 
of  making  a tolerable  good  cook,  and  thofe  who  have  the  leaf  no- 
tion of  Cookery  cannot  mifs  of  being  very  good  ones. 

1 have  not  wrote  in  the  high  polite  Jiyle^  I hope  I Jhall  be 
forgiven-,  for  my  intention  is  to  inJlruSi  the  lower  fort,  and  there- 
fore muf  treat  them  in  their  own  way.  For  example  : when  I 
bid  them  lard  a fowl,  if  I Jhould  hid  them  lard  with  large  lar- 
doons,  they  would  not  know  what  1 meant ; but  when  I fay  they 
muji  lard  with  little  pieces  of  bacon,  they  know  what  I mean. 
■So  in  many  other  things  in  Cookery,  the  great  cooks  have  fuch  a 
high  way  of  exprejjing  themfelves,  that  the  poor  girls  are  at  a 
lofs  to  know  what  they  mean : and  in  all  Receipt  Books  yet 
printed,  there  are  fuch  an  odd  jumble  of  things  as  would  quite 
fpoil  a good  di(h  ; and  Indeed  fome  things  fo  extravagant,  that 
it  would  be  almojl  a Jhame  to  make  life  of  them,  when  a dijh  can 
be  made  full  as  good  or  better  without  them.  For  example  : 
when  you  entertain  ten  or  twelve  people,  you  Jhall  ufe  for  a cullis, 
a leg  of  veal  and  a ham-,  whith,  iJuith  the  other  ingredients, 
makes  it  very  expenfive,  and  all  this  only  to  mix  with  other  fame. 
And  again  the  ejfence  of  ham  for  fame  to  one  dilh  ; when  I will 
prove  it,  for  about  three  Jhillings  I will  make  as  rich  and  high  a 
fame  as  all  that  will  be,  when  done.  For  example  : 

Take  a large  deep  fliew-pan,  half  a pound  of  bacon,  fat  and 
lean  together,  cut  the  fat  and  lay  it  over  the  bottom  of  the 
pan ; then  take  a pound  of  veal,  cut  it  into  thin  flices,  beat  it 
well  with  the  back  of  a knife,  lay  it  all  over  the  bacon ; then 
have  fixpenny-worth  of  the  coarfe  lean  part  of  the  beef  cut 
thin  and  well  beat,  lay  a layer  of  it  all  over,  with  fome  carrot, 
then  the  lean  of  the  bacon  cut  thin  and  laid  over  that;  then 
cut  two  onions  and  drew  over,  a bupdle  of  fweet  herbs,  four 
or  five  blades  of  mace,  fix  or  feven  clpves,  a fpoonful  of  whole 
pepper,  black  and  white  together,  half  a nutmeg  beat,  a pigeon 
beat  all  to  pieces,  lay  that  all  over,  half  an  ounce  of  truffles 
and  morels,  then  the  reft  of  youi^  beef,  a good  cruft  of  bread 
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toafted  very  brown  and  dry  on  both  fides:  you  may  add  an 
old  cock,  beat  to  pieces;  cover  it  clofe,  and  let  it  dand  over  a 
flow  firfe  two  or  three  , minutes,  then  pour  on  boiling  water 
enough  to  fill  the  pan,  cover  it  clofe,  and  let  it  ftew  till  it  is  as 
rich  as  you  would  have  it,  and  then  ftrain  off  all  that  fauce. 
Put  all  your  ingredients  together  again,  fill  the  pan  with  boil- 
ing water,  put  in  a frelh  onion,  a blade  of  mace,  and  a piece 
.of  carrot;  cover  it  clofe,  and  let  it  ftew  till  it  is  as  ftroi'g  as  you 
want  it.  This  will  be  full  as  good  as  the  eflence  of  ham  for 
• all  forts  of  fowls,  or  indeed  moft:  made  difttes,  mixed  with  a 
glafs  of  wine,  and  two  or  three  fpoonfuls  of  catchup.  When 
your  firfl:  gravy  is  cool,  fkim  off  all  the  fat,  and'  keep  it  for 
ufe. — This  falls  far  Jhort  of  the  expence  of  a leg  of  veal  and 
ham^.  and  anfwers  every  purpofe  you  want. 

If  you  go  to  market.^  the  ingredients  will  not  come  to  above  half 
a crown  \ or  for  about  eighteen-pence  you  may  make  as  much  good 
gravy  as  will ferve  twenty  people. 

Take  twelvepenny -worth  of  coarfe  lean  beef,  which  will 
be  fix  or  feven  pounds,  cut  it  all  to  pieces,  flour  it  well ; take 
a quarter  of  a pound  of  good  butter,  put  it  into  a little  pot  or 
large  deep  ftew-pan,  and  put  in  your  beef;  keep'  ftirring  it,  and 
when  it  begins  to  look  a little  brown,  pour  in  a pint  of  boil- 
ing water;  ftir  it  all  together,  put  in  a large  onion,  a bundle 
of  fweet  herbs,  two  or  three  blades  of  mace,  five  or  fix  cloves, 
a fpoonful  of  whole  pepper,  a cruft  of  bread  toafted,  and  a 
piece  of  carrot ; then  pour  in  four  or  five  quarts  of  water,  ftir 
all  together,  cover  clofe,  and  let  it  ftew  till  it  is  as  rkh  as  you 
would  have  it;  when  enough,  ftrain  it  off,  mix.  it  with  two  or 
three  fpoonfuls  of  catchup,  and  half  a pint  of  white-wine; 
then  put  all  the  ingredients  together  again,  and  put  in  two 
quarts  of  boiling  water,  cover  it  clofe,  and  let  it  boil  till  there 
is  about  a pint;  ftrain  it  off  w'ell,  add  it  to  the  firl^,  and  give  it 
a boil  together.  This  will  make  a great  deal  of  rich  good 

Toil  may  leave  out  the  wincy  according  to  what  ufe  you  want 
it  for  \ fo  that  really  one  might  have  a genteel  entertainment.^  for 
the  price  the  fauce  of  one  dijle  comes. to : but  if  gcntlemefi  will  have 
French  cooks.,  they  muft  pay  for  French  tricks. 

Frenchman  in  his  own  country  will  dr efs  a fine  dinner  of 
twenty  dijhes,  and  all  genteel  and  pretty,  for  the  cxpence  he  will . 
put  an  Englilh  lord  to for  dr  effing  one  dijh.  But  then  there  is 
the  little  petty  profit.  1 have  heard  of  a cook  that  ufed  fix  pouiuls 
of  butter  to  fry  twelve  eggs-,  when  every  body  knows  (that  un- 
derfiands  cooking)  that  half  a pound  is  full  enough,  or  more  than 
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need  be  ufed : , but  then  it  would  not  be  French.  So  much  is  the 
blind  folly  of  this  age,  that  they  would  rather  be  impofed  on  by  a 
French  booby,  than  give  encouragement  to  a good  cook!^ 

I doubt  1 Jhall  not  gain  the  ejieem  ofthofe  gentlemen  \ however, 
let  that  be  as  it  will,  it  little  concerns  me ; but  floould  I be  fo  hap- 
py as  to  gain  the  good  opinion  oj"  my  own  fex,  1 cleftre  no  more  ; 
that  will  be  a full  recompence  for  all  my  trouble ; and  I only  beg 
the  favour  of  every  lady  to  read  my  Book  throughout  before  they 
cenfure  me,  and  then  I fatter  myfelf  I Jhall  have  their  approba- 
tion. 

I Jhall  not  take  upon  me  to  meddle  in  the  phyfical  way  farther 
than  two  receipts,  which  will  be  of  ufe  to  the  public  in  general: 
one  is  for  the  bite  of  a mad  dog  ; and  the  other,  if  a man  fjould 
be  near  where  the  plague  is,  he  Jhall  he  in  no  danger-,  which, 
if  made  ufe  of,  would  be  found  of  very  great  fervice  to  thofe  who 
go  abroad. 

Nor  Jhall  I take  upon  me  to  direbi  a lady  in  the  economy  of  her 
family  j for  every  mifrefs  does,  or  at  leaf  ought  to  know,  what 
is  moji  proper  to  be  done  there  therefore  I Jhall  not  fill  ?ny  Book 
with  a deal  of  nonfenfe  of  that  kind,  which  I am  very  well  af- 
fured  none  will  have  regard  to. 

I have  indeed  given  Jome  of  my  dijhes  F rench  names,  to  dfin- 
guif  them,  hecaufe  they  are  known  by  thofe  names  : and  zvhere 
there  is  a great  variety  of  dijhes,  and  a large  table  to  cover,  fo 
there  7nufi  be  variety  of  names  for  them ; and  it  matters  not  whe- 
ther they  be  called  by  a French,  Dutch,  or  Engli/h  name,fo  they 
are  good,  and  done,  vjith  as  little  expence  as  the  dijh  will  allow  of. 
I fall  Jay  no  more,  only  hope  my  Book  will  anfwer  the  ends  I 
intend  it  for-,  which  is  to  improve  the  fervants,  and  fave  the  la- 
dies a great  deal  of  trouble. 
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editor’s  preface. 

HE  Art  of  Cookery^  like  all  other  arts^  is  fubjeSl  to  the  va- 
riations of  fajhion.,  and  the  improvements  of  tajle. — Thereforey 
notwithjianding  the  juji  claim  of  Mrs.  GlalTe’s  Book  on  that 
fubje£t  to  the  approbation  of  the  public^  yet  it  was  apprehended 
that  a careful  revifal  might  render  this  new  edition  of  her  work 
Jiill  more  acceptable  and  more  ufeful:  how  far  the  editor  has  fuc- 
ceededy  the  public  will  determine  : but  to  enable  them  to  judge  of 
his  performance.,  it  will  be  necejfary  to  give  a /ketch  of  the  im- 
provements and  alterations. 

On  a careful  perufal  of  the  laji  edition,  the  editor  noted  the  de- 
ficiencies in  many  receipts ; which  he  hath  fupplied  by  adding 
what  was  wanting,  and  rectifying  what  appeared  to  be  wrong  in 
the  compofitions,  either  as  to  quantity  or  quality. 

In  the  chapter  on  Roasting  and  Boiling, hath  made  fe- 
deral necejfary  alterations  in  point  ytime,  in  performing  thofe 
operations  of  the  culinary  art ; and  given  his  directions  in  as 
plain,  clear,  and  comprehenfive  a manner  as  pojfible,  that  the 
learner  may  not  be  at  a lofs  bow  to  proceed. 

He  hath  alfo  made  many  alterations  and  improvements  in  the 
chapter  on  Made  Dishes. 

In  that  on  Soups  and  Broths,  finding  room  for  correction-, 
he  hath  made  fuch  asnendments  and  alterations  as  were  requifite ; 
and  introduced  feveral  new  ones. 

The  chapters  omPies,  and  for  Lent,  have  alfo  received  the 
necejfary  additions  and  corrections. 

As  to  the  Directions  for  the  Sick,  the  editor  hath  not  pre- 
• fumed,  to  make  any  alteration ; the  author  appears  to  be  the  bejl 
judge^f  the  directions  Jhe  lays  down  in  this  department  of  her 
book. — He  hath,  however,  expunged  her  directions  for  Drefling 
T urtle,  ( both  real  and  mock ) ; and  inferted  directions  adapted  to 
the  method  he  hath  conjlantly  and JucceJsfully  praCtifed for  many 
years  and  which  he  is  perfectly  convinced,  will  anjwer  the  ex- 
pectation of  the  reader. 

In  the  courje  of  the  corrections,  alterations,  and  additions  made 
in  the  work,  the  editor  hath  endeavoured  to  be  as  concijc,  but  as 
' intelligible  as  pojftble  : he  hath  not  laid  down  any  rules,  or  infert- 
ed any  receipts,  which  are  not  warranted  by  experience  in  a courfe 
of  practice  for  snany  years  ; and  hopes  he  has  finijhed  his  under- 
taking as  a good  Cook,  which  will  fufficiently  apologize  for  every 
defect  of  language  as  a good  writer. — The  firji  has  always  been 
his  profelfion  ; to  tl/e  latter  he  makes  no  pretenfions. 
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Pork 
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To  roaft  the  hind-quarter  of  a pig, 
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Afparagus  forced  in  Frencli  rolls 

ib. 

To  make  oyfter-loaves  2 1 8 

To  ftew  parfnips  ib. 

To  malh  parfnips  ib. 

To  ftew  cucumbers  ib. 

To  ragoo  French  beans  2 1 g 
A ragoo  of  beans  with  a farce 

ib. 

Or  this  way,  beans  ragooed  with 
a cabbage  ib. 

Beans  ragooed  with  parfnips  220 
Beans  ragooed  with  potatoes  ib, 
To  ragoo  celery  ib, 

To  ragoo  mulhrooms  1 

A pretty  dilh  of  eggs  ib. 

Eggs  a la  tripe  222 

A fricafey  of  eggs  ib. 

A ragoo  of  eggs  ib. 

To  broil  eggs  223 

To  drefs  eggs  wit^  bread  ib. 
To  farce  eggs  ib. 

Eggs  with  lettuce  ib. 

To  fry  eggs  as  round  as  balls  224 
To  make  an  egg  as  big  as  twenty 

ib. 

To  make  a grand  difli  of  eggs  ib. 
To  make  a pretty  dilh  of  whites  of 
eggs  _ 225 

To  drefs  beans  in  ragoo  ib. 
An  amulet  of  beans  226 

To  make  a bean-tanfey  ib. 

To  make  a water-tanfey  ib. 
Peas  Francois  ib. 

Green-peas  with  cream  227 
A farce-meagre  cabbage  ib. 
To  farce  cucumbers  228 

To  ftew  cucumbers  ib. 

Fried  celery  ib. 

Celery  with  cream  229 

Cauliflowers  fried  ib. 

To  make  an  oatmeal-pudding  ib. 
To  make  a potatoe  pudding  ib. 
To  make  a lecond  potatoe-pudding 

ib. 
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To  make  a third  fort  of  potatoe- 
pudding  230 

To  make  an  orange-pudding  ib. 
To  make  a fecond  fort  of  orange- 
pudding  ib. 

To  make  a third  orange-pudding 

ib. 

To  make  a fourth  orange-pudding 

To  make  a lemon-pudding  ib. 
Another  way  to  make  a lemon- 
pudding ib. 

To  make  an  almond- pudding  232 
To  boil  an  almond-pudding  ib. 
To  make  fago-pudding  ib. 

To  make  a millet-pudding  ib. 

To  make  a carrot-pudding  233 

A fecond  carrot-pudding  ib. 

To  make  a cowflip-pudding  ib. 
To  make  a quince,  apricot,  or 
white-pear  plum-pudding  ib. 
To  make  a pearl-barley-pudding 

234 

To  make  a French  barley-pudding 

ib. 

To  make  an  apple-pudding  ib. 

To  make  an  Italian  padding  ib. 

T make  a rice-pudding  ib. 
A fecond  rice-pudding  235 
A third  rice-pudding  jb. 

To  boil  a cuftard-pudding  ib.* 
To  make  a flour-pudding^  ib! 
To  make  a batter-pudding  236 
To  make  a batter-pudding  without 
^ eggs  ib. 

T ' make  a grateful-pudding  ib. 
To  make  a bread-pudding  ib. 
To  make  a fine  bread-pudding  237 
To  make  an  ordinary  bread-pud- 

ib. 

To  make  a baked  bread-pudding 

To  make  a boiled-loaf  238 
To  make  a chefnut-pudding  ib. 
To  make  a fine  plain  baked-pud- 

^ ib 

To  make  a pretty  little  checfe-curd 
pudding 

To  make  an  apricot-pudding  239 
4 To 
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To  make  the  Ipfwich  almond-pud- 
ding ib. 

To  make  vermicelli -pudding  ib. 
Pudding  for  litcle  dilhes  240 
To  make  a fwcet-meat  pudding  ib. 
To  make  a fine  plain-pudding  241 
To  make  ratafia-pudding  ib 
To  make  a bread  and  butter  pud- 
ding ib. 

To  make  a boded  rice-pudding 

ib. 

To  make  a cheap  rice-pudding 

242 

To  make  a cheap  plain  rice-pud- 
ding ib. 

To  make  a cheap  baked  rice-pud- 
ding ib. 

To  make  a fpinach-pudding  ib. 
To  make  a quaking-pudding  ib. 
To  make  a cream-pudding  243 
To  make  a prune-pudding  ib. 
To  make  a fpoonful-pudding  ib. 
To  make  an  apple-pudding  ib. 
To  make  yeaft-dumplings  244 
To  make  Norfolk  dumplings  ib. 
To  make  hard-dumplings  ib. 
Another  way  to  make  hard  dump- 
lings ib. 

To  make  apple-dumplings  ib. 
Another  way  to  make  apple-dump- 
lings 245 

^0  make  a cheefe.curd  florendine 

ib. 


E T S. 

A florendine  of  oranges  or  apples 


To  make  an  artichoke-pic  246 

To  make  a fweet  egg-pie  ib. 

TO  make  a potatoe-pie  ib. 

To  make  an  onion-pie  247 

To  make  an  orangeado-ple  ib. 

To  make  a fkirret-pie  ib. 

To  make  an  apple-pie  ib. 

To  make  a cherry-pie  248 

To  make  a falt-fifh  pie  ib. 

To  make  a carp-pie  ib. 

To  make  a foal-pie  249 

To  make  an  eel-  pie  ib. 

To  make  a flounder-pie  ib. 

To  make  a herring- pie  250 

To  make  a falinon-pie  ib. 

To  make  a Icbller-pie  ib. 

To  make  a muflel-pie  ib. 

To  make  Lent  mince. pies  231 
To  collar  falmon  ib. 

To  collar  eels  ib. 

To  pickle  or  bake  herrings  252 
To  pickle  or  bake  mackerel  to  keep 
all  the  year  ib. 

To  foufe  mackerel  253 

Topotalobfter  ib. 

To  pot  eels  ib. 

To  pot  lampreys  254 

To  pot  chars  . ib. 

To  pot  a pike  ib. 

To  pot  falmon  _ ib. 

Another  way  to  pot  falmon  ib. 


Chap.  X.  DirtRions  for  the  Sick. 


jrpt 

X O make  mutton-broth  255 

To  boil  a fcrag  of  veal  ,236 

To  make  beef  or  mutton-broth  for 
very  weak  people,  who  take  but 
little  nourifhment  ib. 

To  make  beef-drink,  which  is  or- 
dered for  weak  people  256 

To  make  pork-broth  ib. 

To  boil  a chicken  ib. 

To  boil  pigeons  257 

To  boil  a partridge,  or  any  other 

wild  fowl  ib. 

To  boil  a plaice  or  flounder  358 


To  mince  veal  or  chicken  for  the 


fick  or  weak  people  258 

To  pull  a chicken  for  the  fick  ib. 
To  make  chicken-broth  ib. 

To  make  chicken-watcr  259 

To  make  white-caudle  ib. 

To  make  brown-caudle  ib. 

To  make  w-ater-gruel  ib. 

To  make  panada  ib. 

Toboilfago  260 

To  boil  f.dop  ib. 

To  make  ifinglafs-jclly  ib. 

To  make  peftoral-drink  ib. 


CON' 

To  make  buttered-water,  or  what 
the  Germans  call  egg-foup,  and 
are  very  fond  of  it  for  fupper. 
You  have  it  in  the  chapter  for 
Lent  ib. 

To  make  feed- water  261 

To  make  bread- foup  for  the  fick» 

ib. 

To  make  artificial  alTes-milk  ib. 
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Cows  milk  next  to  afles  milk,  done 


thus 

261 

To  make  a good  drink 

ib- 

To  make  barley-water 

262 

To  make  fage-tea 

ib. 

To  make  it  for  a child 

ib. 

Liquor  for  a child  that 

has  the 

thrufli 

ib. 

To  boil  comfrey -roots. 

ib. 

Chap.  XI.  For  Captains  c/’Ships. 


O make  catchup  to  keep  twen- 
ty years  263 

To  make  lifli-fauce  to  keep  the 
vyhole  year,  ib. 

To  pot- dripping,  to  fry  fifh,  meat, 
or  fritters,  &c.  ib, 

T 0 pickle  mufhroomsfor  the  fea  2 64 
To  make  mufhroom-powder  ib. 
To  keep  mufhrooms  without  pic- 
kle ib. 

T 0 keep  artichoke-bottoms  drya  65 
To  fry  artichoke-bottoms  ib. 
To  ragoo  artichoke-bottoms  ib. 
To  fricafey  artichoke-bottoms  ib. 
To  drefs  fifli  ib. 

To  bake  filh  266 

To  make  a gravy-foup  ib. 

To  make  a peas-foup  ib. 


To  make  pork  or  beef  pudding, 
&c.  ib- 

To  make  a rice-pudding  267 
To  make  a fuet-pudding  ib. 
A liver  pudding  boiled  ib. 

To  make  an  oatmeal-pudding  ib. 
To  bake  an  oatmeal-pudding  ib. 
A rice-pudding  baked  268 

To  make  a peas-pudding  ib. 
To  make  a harrico  of  Trench 
beans  ib. 

To  make  a fowl-pie  269 

To  make  a Chelhire  pork -pie  for 
fea  ib 

To  make  fea-venifon  ib. 

To  make  dumplings  when  yo» 
have  white  bread  270 


_ Chap.  XII.  QTHogs-Puddings,  Sausages,  &-c. 

O make  almond  hogs-pud-  To  make  black-puddings  272 

dings  271  To  make  line  faufages  273 

Another  way  ib.  To  make  common  faufages  ib. 

A third  way  ib.  To  make  Bologna  faufages  ib. 

Hogs-pud<£ngs  with  currants  272 


Chap.  XIII.  Ti)  Pot 

TP O pot  pigeons,  or  fowls  274 

To  pot  a cold  tongue,  beef,  or  ve- 

nifon  ib. 

Topotvenifon  ib. 

To  pot  tongues  ^7^ 

A fine  way  to  pot  a tongue  ib. 

To  pot  beef  like  venifon,  256 

To  pot  Chefhire  cheefe  ib. 


and  make  Hams,  &c. 

To  collar  a breaft  of  veal  or  pig  ib. 
To  collar  beef  277 

To  collar  falmon  ib. 

To  make  Dutch  beef  27S 

To  make  flrain  brawn  ib. 

To  foufe  a turkey  in  imitation  of 
fturgeon  273 

To  pickle  pork  ib. 

.A  piddg 
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A pickle  for  pork  which  is  to  be  eat 


(bon  279 

To  make  veal-hams  ib. 

To  make  beef-hams  ib. 

To  make  mutton-hams  280 

To  make  pork-hams  ib. 


To  make  bacon  281 

To  fave  potted  birds  that  begin  to 
be  bad  ^ ib. 

To  pickle  mackerel,  called  ea- 
’vcach  282 
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'A  O pickle  walnuts  green  282 
To  pickle  walnuts  white  283 

To  pickle  walnuts  black  ib. 

To  pickle  gerkins  284 

To  pickle  large  cucumbers  in 
dices  285 

To  pickle  afparagus  ib. 

To  pickle  peaches  ib. 

To  pickle  radifh-pods  286 

To  pickle  French  beans  ib. 

To  pickle  cauliflowers  ib. 

To  pickle  beet-root  287 

To  pickle  white-plums  ib. 

T o pickle  neftarines  & apricots  287 
To  pickle  onions  ib. 

To  pickle  lemons  288 

To  pickle  mulhrooms  white  ib. 

To  make  pickle  for  mulhrooms  ib. 
To  pickle  codlins  289 
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To  pickle  red-currants 
To  pickle  fennel 
To  pickle  grapes 
To  pickle  bai^erries 
To  pickle  red- cabbage 
To  pickle  golden- pippins 
To  pickle  naflurdum  , buds  and 
limes  ; you  pick  them  olF  the 
lime-trees  in  the  dimmer  291 
To  pickle  0)  flers,  cockles,  and 
mulTels  ib. 

To  pickle  young  fuckers,  or  young 
artichokes  before  the  leaves  are 
hard  291 

To  pickle  arrichoke-bottoms  292 
To  pickle  famphire  ib. 

Elder-roots  in  imitation  of  bam- 
boo ^ ib. 

Rules  to  be  obferyed  in  pickling  293 


289 
ib. 
ib. 

290 
ib. 
ib. 
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X O make  a rich  cake  293 
To  ice  a great  cake  294 

To  make  a pound  cake  ib. 

To  make  a cheap  fced-cake  ib. 
To  make  a butter  cake  ib. 

To  make  gingerbread  cakes  295 
To  make  a fine  feed  or  fafFron 
cake  ib. 

To  make  a rich  feed-cake,  called 
the  nuns-cake  ib. 

To  make  pepper  cakes  296 
To  make  Portugal  cakes  ib. 
To  make  a pretty  cake  ib. 


To  make  gingerbread  296 

To  make  little  fine  cakes  297 

Another  fort  of  little  cakes  ib. 
To  make  drop-bifcuits  ib. 

To  make  common  bifcuits  ib. 

To  make  French  bifcuits  278 

To  make  mackeroons  ib. 

To  make  Shrewfbury  cakes  ib. 

To  make  m.adling  cakes  ib. 

To  make  light  wiggs  299 

To  make  very  good  wiggs  ib. 

To  make  buns  ib. 

To  make  little  plum-cakes  ib. 
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make  fine  cheefecakcs  300  A fccor.d  fort  of  lemon  chccfe- 
To  make  lemon  chcefccakcs  301  cakes  301 

To 
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To  make  almond  cheefecakes  301 
To  make  fairy-butter 
Almond  cu  Hards 
paked  cuftards 
plain  cuftards 
Orange-butter 
Steeple-cream 
Lemon-cream 
A fecond  lemon-cream 
Jelly  of  cream 
Orange-cream 
Goofeberry-cream 
Barley-cream 
Blanched-cream 
Almond-cream 
A fine  crearii 
Ratafia-cream 
Whipt-cream 
Whipt-fyllabubs 

Chap.  XVII. 

O make  raifm-wine 
Elder-wine 
Orange-wine 
Orange-wine  with  railins-  ib. 

To  make  elder-flower  wine,  ve'fy 
like  Frontiniac  314 

Goofeberry-wine  ib. 

Currant-wine  ib. 

Cherry-nine  3 1 5 

Birch-wine  ib. 

Quince-wine,  ib. 

Cowflip  or  clary-wine  3 16 

Turnip-wine  ib. 

Rafberry-wine  ib. 

Rules  for  brewing  3 1 7 
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Everlafting-fyllabubs  306 

To  make  a trifle  ib. 

To  make  hartftiorn-jelly  ib. 

Riband-jelly  30/ 

Calves-feet  jelly  ib. 

Currant-jelly  308 

Rafberry-jam  ib. 

To  makehartftiorn-flummery  ib. 
A fecond  way  to  make  hartftiorn., 
flummery  309 

Oatmeal-flummery  ib. 

To  make  a fine  fyljabub  from  the 
cow  310 

To  make  a hedge-hog  ib. 

French  flummery  ib. 

A buttered  tort  311 

Moon-lhine  ib. 

The  floating-ifland  312 


The  beft  thing  for  roped  beer  318 
When  a barrel  of  beer  Is  turned 
four  319 

To  make  wheat-bread  after  the 
London  way  ib, 

French  bread  ib. 

Muffins  and  oat-cakes  320 

A receipt  for  making  bread  with- 
out barm,  by  »he  help  of  a lea- 
ven 321 

A method  to  preferve  a large  ftock 
of  yeaft,  which  will  keep  and  be 
of  ufe  for  feveral  months,  either 
to  make  bread  or  cakes  ib. 


302 
ib. 
ib. 
ib. 
ib. 

3p3 
ib. 
ib. 

284. 
ib. 
ib. 
ib. 

3pS 
ib. 
ib. 
ib. 
ib. 

Of  Made-Wines,  Brewing,  French-Bread, 
Muffins,  &c. 


312 

3J3 

ib. 
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TT O jar  cherries  Lady  North’s 
way  322 

To  dry  cherries  323 

To  preferve  cherrieswith  the  leaves 
and  ftalks  green  ib. 

To  make  orange- marmalade  ib. 
White  marmalade  ib. 

T 0 preferve  orange  whole  324 
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To  make  red  marmalade 

324 

Red  quinces  whole 

325 

Jelly  for  the  quinces 

ib. 

To  make  confer ve  of  red  rofes,  oi- 

any  other  flowers 

ib. 

Conferve  of  hips 

ib- 

To  make  fyrup  of  rofes 

306 

Syrup  of  citron 

ib. 
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Syrup  of  clove-gilli  flowers  326 

Syrup  of  peach- bloflbms  ib. 

Syrup  of  quinces  ib. 

T o prefer  e apricots  327 

To  preferve  damfons  whole  ib. 

To  candy  any  fort  of  flowers  ib. 
To  preferve  goofeberries  whole, 
without  lloning  ib. 


To  preferve  while  walnuts 
To  preferve  walnuts  green 
To  preferve  the  large 
plums 

A nice  way  to  prefaiwe  peaches  ib. 
A fecond  way  to  preferve  peachesib. 
To  make  quince-cakes  ib. 


328 
ib. 
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O make  anchovies  330 
To  pickle  fmelts,  where  you  have 
plenty  ib. 

To  make  vermicelli  ib. 

To  make  catchup  ib. 

Another  way  to  make  catchup  331 
Artichokes  to  keep  all  the  year  ib. 
To  keep  French  beans  all  the 
year  332 

To  keep  green-peas  till  Clirift- 
mas  ib. 


To  keep  green  goofeberries  till 
Chriftmas  332 

To  keep  red  goofeberries  333 
To  keep  walnuts  all  the  year  ib. 
To  keep  lemons  ib. 

To  keep  white  bullice,  pear -plums, 
or  damfons,  &c.  for  tarts  or 
pies 

To  make  vinegar 
To  fry  fmelts  335 

To  roaft  a pound  of  butter  ib. 
To  raife  a falad  in  two  hours  at 
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O diflil  walnut-water 

How  to  ufe  this  ordinary  kill 
To  make  treacle-water 
Black  cherry-water 
Hyfterical-water, 


the  fire 

ib. 

. Of  Distilling. 

335 

To  diftil  red-rofe  buds. 
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To  make  plague-water 

ib. 

ib. 

To  make  furfeit-water 

338 

ib. 

To  make  milk- water. 

ib. 

ib. 
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Pieces  in  a bullock 

In  a fheep 
In  a calf 
In  a houfe-lamb 
In  a hog 
A bacon-hog 
To  choofe  butchers-meat 
Howto  choofe brawn,venifon,Weft- 
phalia  hams,  &c.  34^ 

How  to  choofe  poultry  344 

Filh  in  feafon,— Candlemas  quar- 
ter 346 


339 
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ib. 

340 
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Midfummer  quarter 
Midiaelmas  quarter 
Chriftmas  quarter 
How  to  choofe  fifh. 

January. — Fruits  which  are 
lafting 

February. — Fruits  yet  lafting  349 
March. — Fruits  yet  lafting  ib. 

April. — Fruits  yet  lafting  ib. 

May. — The  produftof  the  kitchen 
and  fruit- garden  this  month  ib. 

Tunc.— 


ib- 

ib’ 

347 

ib. 
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Tune. — The  prodnfi  of  the  kitchen 
and  fruit-garden  _ 359 

July. — The  produft  of  the  kitchen 
and  fruit- garden  35° 

Auguft — The  produft  of  the  kit- 
cheii  and  fruit-garden  ib. 

September.“--The  produdl  of  the 


ENTS.  St 

kitchen  and  fruit- garden  350 

Odlober.— -The  produd  of  the 
kitchen  and  fruit- garden  331 
November.— The  product  of  the 
kitchen  and  fruit-garden  ib. 

December. — The  produdl  of  the 
kitchen  and  fruit-garden  ib. 
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Certain  cure  for  the  bite  of  a 
mad  dog  _ 35^ 

Another  cure  for  the  bite  of  a mad 
dog  thi 

A receipt  againft  the  plague  ib. 


XXII. 

How  to  keep  clear  from  bugs  333 
An  elFedtual  way  to  clear  the  bed- 
ftead  of  bugs  354 
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dia  way  354 

Another  way  to  drefs  a turtle 


356 

To  make  ice-cream 

357 

A turkey,  &c.  in  jelly 

ib. 

To  make  citron 

ib. 

To  candy  cherries  or  green  ga- 
ges ^ . r3S« 

To  take  iron-molds  out  of  linen  ib. 
To  make  India  pickle  ib. 

To  make  Englilh  catchup  ib. 
To  prevent  the  infeftion  among 
horned  cattle  355 
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TT' O cut  up  a turkey  339 

To  rear  a goofe  ib. 

To  unbrace  a mallard  or  duck  360 
To  unlace  a coney  ib. 

To  wing  a partridge  or  quail  ib. 


To  allay  a pheafantor  teal 
To  difmember  a heron 
To  thigh  a woodcock 
To  dilplay  a crane 
To  lift  a fwan 


36a 

ib. 

361 

ib. 

ib. 
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C)  Bfervations  on  preferring  falt- 
meat,  fo  as  to  keep  it  mellow 
and  fine  for  th  ree  or  four  months ; 
and  to  preferve  potted  butter  362 

To  drefs  a mock-turtle  363 

To  flew  a buttock  of  beef  ib. 

To  flew  green-peas  thejewswayib. 

To  drefs  haddocks  after  the  ,Spa- 
nifliway  364 

Minced  haddocks  after  the  Dutch 
way  ib. 

Todrefshaddocksthejewsway  ib. 

A Spanifli  peas-foup  ib. 

To  make  onion-foup  the  Spanifh 
way  365 
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IN  AND  EASY. 

CHAP.  I. 

t 

0/  R O A S T I N G,  BOILING,  Ifc. 

That  profefled  cooks  will  find  fault  with  touching  upon 
a branch  of  cookery  which  they  never  thought  wofth 
their  notice,  is  what  I expe»9; : However,  this  1 know,  it  is 
the  moft  neceflary  part  of  it ; ^d  few  fervants  there  are,  that 
know  how  to  roaft  and  boil  to  perfedfion. 

I do  not  pretend  to  teach  profefled  cooks,  but  my  defign  [s 
to  inflrudt  the  ignorant  and  unlearned  (which  will  Ukewife*  be 
of  great  ufe  in  all  private  families),  and'ifi  fo  plain  and  full  a 
manner,  that  the  moft  illiterate  and  ignorant  perfon,  who  can 
but  read,  will  know  how  to  do  every  thing  in  cookery  well.' 

I (hall  firft  begin  with  roaft  and  boiled  of  all  forts,  and  muft 
defire  the  cook  to  order  her  fire  according  to  what  fhe  is  to 
drefs  : If  any  thing  very  little  or  thin,  then  a pretty  little  brifk 
fire,  that  it  may  be  done  quick  and  nice  j if  a very  large  joint, 
then  be  fure  a good  fire  be  laid  to  cake.  Let  it  be  clear  at  the 
bottom  5 and  when  your  meat  is  half  done,  move  the  dripping- 
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pan  and  fpit  a little  from  the  lire,  and  ftir  up  a good  brifk  fire ; 
foj  according  to  the  goodnefs  of  your  tire,  your  meat  will  be 
done  fooner  or  later. 

BEEF. 

IF  beef,  be  fure  to  paper  the  top,  and  bade  it  well  all  the 
time  it  is  roaring,  arid  throw  a handful  of  fait  on  it.  When 
you  lee  the  fmoke  draw  to  the  fire,  it  is  near  enough  ; then 
take  off  the  paper,  bafte  it  well,  and  drudge  it  with  a little 
flour  to  make  a fine  froth.  Never  fait  your  roaft  meat  before 
you  lay  it  to  the  fire,  for  that  draws  out  all  the  gravy,  if  you 
would  keep  it  a few  days  befote  you  drefs  it,  dry  it  very  well 
with  a clean  cloth,  then  flour  it  all  over,  and  hang  it  where 
the  air  will  come  to  it ; but  be  fure  always  to  mind  that  there 
is  no  damp  place  about  it,  if  there  is,  you  muft  dry  it  well  with 
a cloth.  Take  up  your  meat,  and  garnifh  your  dilh  with  no- 
thing but  horle-raddilh. 

mutton  and  lamb. 

AS  to  roafting  of  mutton,  the  loin,  the  chine  of  mutton, 
(uhich  is  the  two  loins)  and  the  faddle,  (wh.ch 
necks  and  part  of  the  flwulders  cut  together)  muft  hate  the 
ftin  railed  zni  (kewered  on,  and,  when  near  done,  take  oft 
the  ftin.  bafte,  and  ftour  it  to  froth  it  up.  All  other  forts  of 
■mutton ’and  lamb  mull  bertoafted  with  a 
without  the  (kin  being  railed,  or  paper  put  on.  ' 
alwavs  obferve  to  bafte  your  meat  as  fonil  as  you  lay  >' down 
rrS^fprinkle  feme  bit  on,  and,  when  near  done,  drudge 
5t  iith’adittle  flour  to  froth  it  up.  Garni, h mutton  with 
Jiorfe-raddifli ; lamb,  with  creffes,  or  fmall-falladiiv 

' S a.  • 

VEAL. 

AS  to  veal  you  muft  be  careful  to  roaft  it  of  a fine  brown ; 
if  a large  joint,  a very  good  fire  \ if  a Imall  joint,  ^ 
bri-Tc  fo-e;  if  a filkt  or  loin,  be  fure  to  paper  the  fat,  J^l^at  )0  . 
lofe  as  little  of  that  as  poiTible.  ■ Lay  it  lome  * j 

fire  till  it  is  Ibaked,  then  lay  it  near  the  fire.  ^ ^ 

it  down  bafte  it  well  with  good  butter;  and  when  it  nc- 

Ikcwer  the  fwcetbread  on  :.-..  If J, 

it  is  nigh  enough,  take  oil  me  caul,  bafte  it,  and  = 

^ little  flour. 
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PORK. 

PORK  muft  be  well  done,  or  it  is  apt  to  furfelt.  When 
you  roaft  a loin,  take  a fltarp  penknife  and  cut  the  fkin  acrofs, 
to  make  the  crackling  eat  the  better.  The  chine  inuft  be  cut, 
and  fo  muft  all  pork'that  has  the  rind  on.  Roaft  a leg  of 
pork  thus  : l ake  a knife,  as  above,  and  fcore  it  j fluff  the 
knuckle  part  with  fage  and  onion,  chopped  fine  w'ith  pepper 
and  fait ; or  cut  a hole  under  the  twift,  and  put  the  fage,  &c. 
there,  and  fkewer  it  up  with  a fkewer.  Roaft  it  crifp,  be- 
caufe  moft  people  like  the  rind  crifp,  w'hich  they  call  crack- 
ling. Make  fome  good  apple-fauc'e,  and  fend  up  in  a boat  y 
then  have  a little  drawn  gravy  to  put  in  the  difli,  This  they 
call  a mock  goofe.  The  faring,  or  hand  of  pork,  if  very 
young,  roafted  like  a pig,  eats  very  well,  otherwife  it  is  better 
boiled.  7'he  fparerib  fhould  be  bafted  with  a little  bit  of  but- 
ter, a very  little  duft  of  flour,  and  fome  fage  flired  fmall : 
but  we  never  make  any  fauce  to  it  but  apple-fauce.  The  beft 
way  to  drefs  pork  grifkins  is  to  roaft  them,  bafte  them  with  a 
little  butter  and  fage,  and  a little  pepper  and  fait.  Few  eat 
any  thing  with  thefe  but  muftard. 

To  roajl  a Pig. 

SPIT  your  pig  and  lay  it  to  the  fire,  which  muft  be  a veiy 
good  one  at  each  end,  or  hang  a flat  iron-  in  the  middle  of  the 
grate.  Before  you  lay  your  pig  down,  take  a little  fage  flired. 
fmall,  a piece  of  butter  as  big  as  a wallnut,  and  a little  pepper 
and  fait  j put  them  into  the  pig  and  few  it  up  with  coarfe 
thread,  then  flour  it  all  over  very  well,  and  keep  flouring  it 
till  the  eyes  drop  out,  or  you  find  the  crackling  hard.  Be  fure 
to  fave  all  the  gravy  that  comes  out  of  it,  which  you  muft  do 
by  fetting  bafons  or  pans  under  the  pig  in  the  dripping-pan, 
as  foon  as  you  And  the  gravy  begins  to  run.  When  the  pig  is 
enough,  ftir  the  fire  up  brifle  •,  take  a coarfe  cloth,  with  about 
a quarter  of  a pound  of  butter  in  it,  and  rub  the  pig  all  over 
till  the  crackling  is  quite  crifp,  and  then  take  it  up.  Lay  it 
in  your  difh,  and  with  a fliarp  knife  cut  off  the  head,  and  then 
cut  the  pig  in  two,  before  you  draw'  out  the  fpit.  Cut  the 
ears  off  the  head  and  lay  at  each  end,  and  cut  the  under-jaw 
in  two  and  lay  on  each  fide  : melt  fome  good  butter,  take  the 
faved  and  put  into  it,  boil  it,  and  pour  it  into  the 
difh  with  the  brains  bruifed  fine,  and  the  fage  mixed  all  totre- 
ther,  and  tlien  fend  it  to  table. 
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Another  way  to  roaji  a PiG. 

CHOP  fome  fage  and  onion  very  fine,  a few  crumbs  of 
bread,  a little  butter,  pepper,  and  fait,  rolled  up  together, 
put  it  into  the  belly  and  few  it  up  before  you  lay  down  the 
pig : rub  it  all  over  with  fweet-oil ; when  it  is  done  take  a dry 
cloth  and  wipe  it,  then  take  it  into  a dilh,  cut  it  up,  and 
fend  it  to  table  with  the  fau;e  as  above. 

Different  forts  ^ Sauce  for  a Pig. 

NOW  you  are  to  obferve  there  are  feveral  ways  of  making 
fauce  for  a pig.  Some  do  not  love  any  fage  in  the  pig,  only 
a cruft  of  bread,  but  then  you  fhould  have  a little  dried  fage 
rubbed  and  mixed  with  the  gravy  and  butter.  Some  love 
bread-fauce  in  a bafon,  made  thus  : take  a pint  of  water,  put 
in  a good  piece  of  crumb  of  bread,  a blade  of  mace,  and  a 
little  whole  pepper ; boil  it  for  about  five  or  fix  minutes,  and 
then  pour  the  water  off : take  out  the  fpice,  and  beat  up  the 
bread  with  a good  piece  of  butter.  Some  love  a few  currants 
boiled  in  it,  a glafs'of  wine,  and  a little  fugar : but  that  you 
inuft  do  juft  as  you  like  it.  Others  take  half  a pint  of  good 
beef  gravy,  and  the  gravy  which  comes  out  of  the  pig,  with  a 
piece  of  butter  rolled  in  flour,  two  fpoonfuls  of  catchup, 
and  boil  them  all  together  ; then  take  the  brains  of  the  pig 
and  bruife  them  fine  ; put  all  thefe  together,  with  the  fage  in 
the  pig,  and  pour  into  your.  difh.  It  is  a very  good  fauce. 
When  you  have  riot  gravy  enough  comes  out  of  your  pig  with 
the  butter  for  fauce,  take  about  half  a pint  of  veal,  gravy  and 
add  to  it : or  ftew  the  petty- toes,  and  take  as  much  of  tliat 
liquor  as  will  do  for  fauce,  mixed  with  the  other. 

To  roaji  the  Hind-quarter  ^PlG,  lanib-fajhicn. 

AT  the  time  of  the  year  when  houfe-lamb  is  very  dear, 
take  the  hind-quarter  of  a large  pig  ; take  off  the  fkin  and 
roaft  it,  and  it  will  eat  like  lamb  with  mint-fauce,.  or  with  a 
fallad,  or  Seville-orange.  Half  an  hour  will  roaft  it. 

To  bah'  Pig. 

IF  you  fhould  be  in  a place  where  you  cannot  roaft  a pig, 
lay  it  in  a difh,  flour  it  all  over  well,  and  rub  it  over  with 
butter,  butter  the  dilh  you  lay  it  in,  and  put  it  into  the  oven. 
\Vhcn  it  is  enough  draw  it  out  of  the  oven’s  mouth,  and  rub 

it 
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it  over  with  a buttery  cloth ; then  put  it  into  the  oven  again 
till  it  is  dry  ; take  it  out,  and  lay  it  in  a dilh : cut  it  up,  take 
a hltle  veal  gravy,  and  take  off  the  fat  in  the  dilh  it  was  baked 
in,  and  there  will  be  foine  good  gravy  at  the  bottom  ; put 
that  to  it,  with  a little  piece  of  butter  rolled  in  flour  ; boil  it 
up,  and  put  it  into  the  difli  with  the  brains  and  fage  in  the 
belly.  Some  love  a pig  brought  whole  to  table,  then  you  are 
only  to  put  what  lauce  you  like  into  the  dilh. 

To  melt  Butter. 

IN  melting  of  butter  you  mull:  be  very  careful  5 let  your 
faucepan  be  well  tinned,  take  a fpoonful  of  cold  water,  a little 
dull:  of  flour,  and  your  butter  cut  to  pieces  : be  fure  to  keep 
lhaking  your  pan  one  way,  for  fear  it  Ihould  oil ; when  it  is 
all  melted,  let  it  boil,  and  it  will  be  fmooth  and  fine.  A fil- 
ver  pan  is  bell,  if  you  have  one. 

Ti?  Geese,  Turkies,  fe’r. 

WHEN  you  roall  a goofe,  turkey,  or  fowls  of  any  fort, 
take  care  to  finge  them  with  a piece  of  white  paper,  and  balle 
them  with  a piece  of  butter ; drudge  them  with  a little  flour, 
and  when  the  finoke  begins  to  draw  to  the  fire,  and  they  look 
plump,  balle  them  again,  and  drudge  them  with  a little  flour, 
and  take  them  up. 

Sauce  for  a Goose. 

FOR  a goofe  make  a little  good  gravy,  and  put  it  into  a 
bafon  by  itfelf,  and  feme  apple-fauce  into  another. 

Sauce  for  a Turkey. 

FOR  a turkey,  good  gravy  in  the  dilh, 'and  either  bread  or 
onion  lauce  in  a baibn. 

Sauce  for  Fov/ls. 

TO  fowls  you  Ihould  put  good  gravy  in  the  dilh,  and 
either  bread  or  cgg-fauce  in  a baibn. 

Suace  for  Ducks 

ducks,  a little  gravy  in  the  dilh,  and  onion  in  a cup, 
if  liked.  ' 
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few  hot  coals  out  of  the  fire.  Put  tlie  difh  on  it  which  is  to 
lay  your  fteaks  on,  then  take  fine  rump  fteaks  about  half  an  inch 
thick  ; put  a little  pepper  and  fait  on  them,  lay  them  on  the 
gridiron,  and  ('if  you  like  it)  take  a ihalot  or  two,  or  a fine 
onion  and  cut  it  fine  j put  it  into  your  di(h.  Do  not  turn  your 
fleaks  till  one  fide  is  done,  then  when  you  turn  the  other  fide 
there  will  foon  be  a fine  gravy  lie  on  the  top  of  the  fleak, 
which  you  muft  be  careful  not  to  lofe.  When  the  fteaks  are 
enough,  take  them  carefully  off  into  your  difli,  that  none  of 
the  gravy  be  loft  ; then  have  ready  a hot  difh  and  cover,  and 
carry  them  hot  to  table,  with  the  cover  on. 

DireSliom  concerfilng  the  Sauce  for  Steaks. 

IF  you  love  pickles  or  horfe-raddiih  with  fteaks,  never  gar- 
nilh  your  difh,  becaufe  both  the  garniftiing  will  be  dry,  and 
the  fteaks  will  be  cold,  but  lay  thofe  things  on  little  plates, 
and  carry  to  table.  The  great  nicety  is  to  have  them  hot  and 
ftdl  of  gravy. 

General  Dire£tions  concerning  Broilikg. 

AS  to  mutton  and  pork  fteaks,  you  muft  keep  them  turn- 
ing quick  on  the  gridiron,  and  have  your  difh  ready  over  a 
chafing-difh  of  hot  coals,  and  carry  them  to  table  covered 
hot.  When  you  broil  fowls  or  pigeons,  always  take  care 
your  fire  is  clear ; and  never  bafte  any  thing  on  the  gridiron, 
for  it  only  makes  it  fmoaked  and  burnt. 

General  Directions  concerning  Boiling. 

♦ 

AS  to  all  forts  of  boiled  meats,  allow  a quarter  of  an  hour 
to  every  pound  ; be  fure  the  pot  is  very  clean,  and  fkim  it 
well,  for  every  thing  will  have  a feum  rile,  and  if  that  boils 
down,  it  makes  the  meat  black.  All  forts  of  frefh  meat  you 
are  to  put  in  when  the  water  boils,  but  fait  meat  when  the 
water  is  cold. 

boil  a Ham. 

WHEN  you  boil  a ham,  put  it  into  your  copper  whilft 
the.  water  is  cold  ; when  it  boils,  be  careful  it  boils  very  ftow- 
ly.  A ham  of  twenty  pounds  takes  four  hours  and  a half, 
larger  and  fmaller  in  proportion.  Keep  the  copper  well 
fkimmed.  A green  ham  wants  no  foaking,  but  an  old  ham 
muft  be  foaked  fixteen  hours,  in  a large  tub  of  loft  water. 
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To  a Tongue.  • 

A TONGUE,  if  fa1t5‘  put  it  in  the  pot  overnight,  and  do 
not  let  it  boil  till  about  three  hours  before  dinner,  and  then  boil 
all  that  three  hours  ; if  freflt  out  oftlte  pickle,  two  hours  and 
an  half,  and  put  it  in  when  the  water  boils. 

‘To  boil  Fowls  and  House-lamb. 

♦ 

FOWLS  and  houfe-lamb  boil  in  a pot  by  themfelves,  in  a 
good  deal  of  water,  and  if  any  fcum  arifes  take  it  off.  They 
will  be  both  Tweeter  and  whiter  than  if  boiled  in  a cloth.  A 
little  chicken  will  be  done  in  fifteen  minutes,  a large  chicken 
in  twenty  minutes,  a good  fowl  in  half  an  hour,  a little  turkey 
cr  goofe  in  an  hour,  and  a large  turkey  in  an  hour  and  a half. 

Sauce  for  a lolled 

THE  beft  fauce  for  a boiled  turkey  is  good  oyfter  and  cel- 
lery-fauce.  Make  oyfier-fauce  thus : take  a pint  of  oyfters 
and  fet  them  off,  drain  the  liquor  from  them,  put  them  In. 
cold  water,  and  wafh  and  beard  them ; put  them  into  your 
liquor  in  a ftew-pan  with  a blade  of  mace  and  fome  butter 
rolled  in  flour,  and  a quarter  of  a lemon ; boil  them  up, 
then  put  in  half  a pint  of  cream,  and  boil  it  all  together 
gently;  take  the  lemon  and  mace  out,  fqueeze  the  juice  of 
the  lemon  into  the  fauce,  then  ferve  it  in  your  boats  or  bafons. 
Make  cellery- fauce  thus;  Take  the  white  part  of  the-  cellery, 
cut  it  about  one  inch  long ; boil  it  in  fome  water  till  it  is  ten- 
der, then  take  half  a pint  of  veal-broth,  a blade  of  mace,  and 
thicken  it  w'ith  a little  flour  and  butter,  put  in  half  a pint  of 
cream,  boil  them  up  gently  together,  put  in  your  cellery  and 
boil  it  up,  then  pour  it  into  your  boats. 

Sauce  for  a boiled  Goose. 

SAUCE  for  a boiled  goofe  muft  be  either  onions  or  cab- 
bage,  firft  boiled,  and  then  ftewed  in  butter  for  five  minutes. 

Sauce  for  boiled  Ducks  or  Rabbits. 

TO  boiled  ducks  or  rabbits,  you  muft  pour  boiled  onions 
over  them,  w'hich  do  thus ; take  the  onions,  peel  them,  and 
boll  them  in  a great  deal  of  water ; fhift  your  water,  then  let 
tliem  boil  about  two  hours,  take  them  up  and  throw  them  into 
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few  hot  coals  out  of  the  fire.  Put  the  difh  on  it  which  is  to 
lay  your  fteaks  on,  then  take  finerump  fteaks  about  half  an  inch 
thick  ; put  a little  pepper  and  fait  on  them,  lay  them  on  the 
gridiron,  and  (if  you  like  it)  take  a (halot  or  two,  or  a fine 
onion  and  cut  it  fine  j put  it  into  your  dilh.  Do  not  turn  your 
fteaks  till  one  fide  is  done,  then  when  you  turn  the  other  fide 
there  will  foon  be  a fine  gravy  lie  on  the  top  of  the  fteak, 
which  you  muft  be  careful  not  to  lofe.  When  the  fteaks  are 
enough,  take  them  carefully  off  into  your  difli,  that  none  of 
the  gravy  be  loft  ] then  have  ready  a liot  difti  and  cover,  and 
carry  them  hot  to  table,  with  the  cover  on. 

Dire^ions  concerning  the  Sauce  for  Steaks. 

IF  you  love  pickles  or  horfe-raddilh  with  fteaks,  never  gar- 
nifla  your  difh,  becaufe  both  the  garnilhing  will  be  dry,  and 
the  fteaks  will  be  cold,  but  lay  thofe  things  on  little  plates, 
and  carry  to  table.  The  great  nicety  is  to  have  them  hot  and 
full  of  gravy. 


General  Directions  concerning  Broiling. 


AS  to  mutton  and  pork  fteaks,  you  muft  keep  them  turn- 
ing quick  on  the  gridiron,  and  have  your  dilh  ready  over  a 
chafing-difli  of  hot  coals,  and  carry  them  to  table  covered 
hot.  When  you  broil  fowls  or  pigeons,  always  take  care 
your  fire  is  clear ; and  never  bafte  any  thing  on  the  gridiron, 
for  it  only  makes  it  fmoaked  and  burnt. 

General  Directions  concerning  Boiling. 

4 

AS  to  all  forts  of  boiled  meats,  allow  a quarter  of  an  hour 
to  every  pound  ; be  fure  the  pot  is  very  clean,  and  Ikim  it 
well,  for  every  thing  will  have  a feum  rile,  and  if  that  boils 
down,  it  makes  the  meat  black.  All  forts  of  frefli  meat  you 
are  to  put  in  when  the  water  boils,  but  fait  meat  when  the 
water  is  cold. 

To  boil  a Ham. 


WHEN  you  boil  a ham,  put  it  into  your  chopper  whilft 
the.  water  is  cold  ; when  it  boils,  be  careful  it  boils  very  ftow^ 
ly.  A ham  of  twenty  pounds  takes  four  hours  and  a half, 
larger  and  fmaller  in  proportion.  Keep  the  copper  well 
ftymmed.  A green  ham  wants  no  foaking,  but  an  old  ham 
xnuft  be  foaked  fixteen  hours,  in  a large  tub  of  loft  water. 
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7^  ^c;7  a Tongue.  • 

A TONGUE,  if  falt^  put  it  in  the  pot  overnight,  and  do 
not  let  it  boil  till  about  three  hours  before  dinner,  and  then  boil 
all  that  three  hours ; if  frefli  out  of  tlte  pickle,  two  hours  and 
an  half,  and  put  it  in  when  the  water  boils. 

To  boil  Fowls  and  House-lamb. 

* 

FOWLS  and  houfe-Iamb  boil  in  a pot  by  themfelves,  in  a 
good  deal  of  water,  and  if  any  fcum  arifes  take  it  off.  They 
will  be  both  Tweeter  and  whiter  than  if  boiled  in  a cloth.  A 
little  chicken  will  be  done  in  fifteen  minutes,  a large  chicken 
in  twenty  minutes,  a good  fowl  in  half  an  hour,  a little  turkey 
«r  goofe  in  an  hour,  and  a large  turkey  in  an  hour  and  a half. 

Sauce  for  a lolled 

THE  beft  fauce  for  a boiled  turkey  is  good  oyfter  and  cel- 
lery-fauce.  Make  oyfter-fauce  thus : take  a pint  of  oyfters 
and  fet  them  off,  ftrain  the  liquor  from  them,  put  them  in 
cold  water,  and  walh  and  beard  them ; put  them  into  your 
liquor  in  a ftew-pan  with  a blade  of  mace  and  fome  butter 
rolled  in  flour,  and  a quarter  of  a lemon;  boil  them  up, 
then  put  in  half  a pint  of  cream,  and  boil  it  all  together 
gently;  take  the  lemon  and  mace  out,  fqueeze  the  juice  of 
the  lemon  into  the  fauce,  then  ferve  it  in  your  boats  or  bafons. 
Make  cellery-fauce  thus:  Take  the  white  part  of  the-  cellery, 
cut  it  about  one  inch  long;  boil  it  in  fome  water  till  it  is  ten- 
der, then  take  half  a pint  of  veal-broth,  a blade  of  mace,  and 
thicken  it  with  a little  flour  and  butter,  put  in  half  a pint  of 
cream,  boil  them  up  gently  together,  put  in  your  cellery  and 
boil  it  up,  then  pour  it  into  your  boats. 

Sauce  for  a boiled  Goose. 

SAUCE  for  a boiled  goofe  muft  be  either  onions  or  cab- 
bage, firft  boiled,  and  then  ftewed  in  butter  for  five  minutes. 

Sauce  for  boiled  Ducks  or  Rabbits. 

TO  boiled  ducks  or  rabbits,  you  muft  pour  boiled  onions 
over  them,  which  do  thus : take  the  onions,  peel  them,  and 
boil  them  in  a great  deal  of  water;  fhift  your  water,  then  let 
tliem  boil  about  two  hours,  take  them  up  and  throw  them  into 
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a cullender  to  drSin,  then  with  a knife  chop  them  on  aboard; 
put  them  into  a fauce-pan,  juft  (hake  a little  flour  over  tliem, 
put  in  a little  milk  or  cream,  with  a good  piece  of  butter  ; fet 
them  over  the  fire,  and  when  the  butter  is  melted  they  are  e- 
nough.  But  if  you  would  have  onion-fauce  in  half  an  hour, 
take  your  onions,  peel  them,  and  cut  then  in  thin  flices,  put 
them  into  milk  and  water,  and  when  the  water  boils  they  will 
be  done  in  twenty  minutes,  then  throw  them  into  a cullender 
to  drain,  and  chop  them  and  put  them  into  a fauce-pan  ; (hake 
in  a little  flour,  with  a little  cream  if  you  have  it,  and  a good 
piece  of  butter;  ftir  all  together  over  the  fire  till  the  butter  is 
melted,  and  they  will  be  very  fine.  The  fauce  is  very  good 
with  roaft  mutton,  and  it  is  the  beft  way  of  boiling  onions. 

To  roaji  V enison. 

TAKE  a haunch  of  venifon  and  fpit  it;  take  four  fheets  of 
paper  w^ell  buttered,  put  two  on  the  haunch;  then  make  a 
pafte.with  (ome  flour,  a little  butter  and  water;  roll  it  out 
half  as  big  as  your  haunch,  and  gut  it  over  the  fat  part,  then 
put  the  other  tw'o  fheets  of  paper  oh  and  tie  them  with  fome 
pack-thread ; lay  it  to  a brifk  fire,  and  bafte  it  well  all  the 
time  gf  roafting:  if  a large  haunch  of  tw’enty-four  pounds,  it 
will  take  three  hours  and  an  half,  except  it  is  a very  large  fixe, 
then  three  hours  will  do : fmaller  in  proportion. 

To  drefs  a Haunch  ^A'Iutton. 

HANG  it  up  for  a fortnight,  and  drefs  it  as  direcSted  for  a 
haunch  of  yenilon. 

Different  forts  ^Sauce  for  Venison. 

YOU  may  lake  either  of  thefe  fauces  for  venifon.  Currant- 
jelly  warmed  ; or  half  a pint  of  red- wine,  with  a quarter  of  a 
pound  of  fugar,  fiinmered  over  a clear  fire  for  five  or  fix  mi- 
nutes ; or  half  a pint  of  vinegar,  and  a quarter  of  a pound  of 
fugar,  fimm'ered  till  it  is  a fyrup. 

To  roaJl  AdUTTON  ’venfon-fafhion. 

TAKE  a hind-quarter  of  fat  mutton,  and  cut  the  leg  like 
a haunch ; lay  it  in  a pan  with  the  backfide  of  it  down,  pour 
a bottle  of  red-wine  over  it,  and  let  it  lie  twenty-four  hours, 
then  fpit  it,  and  bafte  it  with  the  fame  liquor  and  butter  all 
.the  time.it.  is  roafting  at  a good  quick  fire,  and  an  hour  and 
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a luUf  will  do  it.  Have  a little  good  gravy  in  a cup,  and  fweet 
lauce  in  another.  A good  fat  neck  of  mutton  eats  linely  done 
thus. 

T 1 hep  Ve.vison  or  H.-^res  fweet ; or  to  make  them  frejh  when 

they  jiink. 

IF  your  venifon  be  very  fweet,  only  dry  it  with  a cloth,  and 
hang  it  where  the  air  comes.  If  you  would  keep  it  any  time, 
dry  it  very  well  with  clean  cloths,  rub  it  all  over  with  beaten 
ginger,  and  hang  it  in  an  airy  place,  and  it  will  keep  a great 
while.  If  it  Ibuks  or  is  mul^,  take  fome  lukewarm  water, 
and  wafli  it  clean : then  take  frellt  mii.k  and  water  lukew^ami, 
and  wa/h  it  again;  then  dry  it  in  clean  cloths  very  well,  and 
rub  it  all  over  with  beaten  ginger,  and  hang  it  in  an  airy  place. 
When  you  roaft  it,  you  need  only  wipe  it  with  a clean  cloth, 
and  paper  it,  as  before  mentioned.  Never  do  any  thing  elfe 
to  venifon,  for  all  other  things  fpoil  your  venifon,  and  takes 
away  the  line  flavour,  and  this  preferves  it  better  than  any- 
thing you  can  do.  A hare  you  may  manage  juft  the  fame  w’ay. 

I'o  roajl  a Tongue  or  Udder. 

PARBOIL  it  lirft,  then  roaft  it,  ftick  eight  or  ten  clqves 
about  it;  bafte  it  with  butter,  and  have  fome  gravy  and  fweet 
fauce.  An  udder  eats  very  well  done  the  fame  way. 

To  roajl  Rabbits. 

BASTE  them  with  good  butter,  and  drudge  them  with  a 
little  flour.  Half  an  liour  \\i|l.  do  them,  at  a very  quick  clear 
lire;  and,  if  they  are  very  fmall,  twenty  minutes  will  do  them. 
Take  the  liver,  with  a little  bunch  of  parlley,  and  boil  Uiem, 
and  then  chop  them  very  fine  together.  Melt  fome  good 
butter,  and  put  half  the  liver  and  parlley  into  the  butter;  pppr 
it  into  the  dilh,  and  garnifh  tlie  difli  with  the  other  half.  Let 
■ your  rabbits  be  done  of  a fine  light  brown. 

To  roajl  hare-fafnon. 

LARD  a rabbit  with  bacon ; roaft  it  as  you  do  a liare,  and 
it  eats  very  well..  But. then. you  muft  make  gravy-fauce;  but 
if  you  dp  not  lard  it,  white  iaucc. 
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Turkies,  Pheasants,  may  he  larded, 

YOU  may  lard  a turkey  or  pheafant,  or  any  thins:,  juft  as 
you  like  it. 


To  roajl  Fowl  pheafant-fajhion. 

IF  you  ftiould  have  but  one  pheafant,  and  want  two  in  a 
dilh,  take  a large  full-grown  fowl,  keep  the  head  on,  and  trufs 
it  juft:  as  you  do  a pheafant;  lard  it  with  bacon,  but  do  not 
lard  the  pheafant,  and  no  body  will  know  it. 

Rules  to  be  obferved  in  Roasting. 

IN  the  nrft  place,  take  great  care  the  fpit  be  very  clean ; 
and  be  fure  to  clean  it  with  nothing  but  fand  and  water. 
Walh  it  clean,  and  wdpe  it  with  a dry  cloth;  for  oil,  brick- 
duft,  and  fuch  things  will  fpoil  your  meat. 

BEEF. 

TO  roaft  a piece  of  beef  about  ten  ponds  will  take  an  hour 
and  an  half,  at  a good  fire.  Twenty  pounds  weight  will  take 
three  hours,  if  it  be  a thick  piece;  but  if  it  be  a thin  piece  of 
twenty  pounds  weight,  two  hours  and  an  half  will  do  it  *,  and 
fo  on  according  to  the  weight  of  your  meat,  more  or  lefs. 
Obferve,  in  frofty  weather  your  beef  will  take  half  an  hour 
longer. 

MUTTON. 

A leg  of  mutton  of  fix  pounds  will  take  an  hour  at  a quick 
fire;  if  frofty  weather,  an  hour  and  a quarter;  nine  pounds  an 
hour  and  a half,  a leg  of  twelve  pounds  will  take  two  hours  ; 
if  frofty,  two  hours  and  a half;  a large  faddle  of  mutton  will 
take  three  hours,  becaufe  of  papering  it;  a fmall  faddle  will 
take  an  hour  and  a half,  and  fo  on,  according  to  the  fize;  a 
breaft  will  take  half  an  hour  at  a quick  fire ; a neck,  if  large, 
an  hour ; if  very  fmall,  little  better  than  half  an  hour ; a 
fhoulder  nluch  about  the  fame  time  as  a leg. 

PORK. 

PORK  muft  be  well  done.  To  every  pound  allow  a quar- 
ter of  an  hour:  for  example;  a joint  of  twelve  pounds 
t -weight,  three  hours ; and  fo  on ; if  it  be  a thin  piece  of  that 
weight,  two  hours  will  roaft  it, 
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DlreSitons  concerning  Beef,  Mutton,  <7«i/PoRK. 

Thefe  three  you  may  bafte  with  fine  nice  dripping.  Be 
fure  your  fire  be  very  good  and  briik ; but  do  not  lay  your 
meat  too  near  the  fire,  for  fear  of  burning  or  fcorching. 

VEAL. 

VEAL  takes  much  the  fame  time  roafting  as  pork ; but  be 
fure  to  paper  the  fat  of  a loin  or  fillet,  and  bafte  your  veal 
with  good  butter. 

HOUSE-LAMB. 

IF  a large  fore-quarter,  an  hour  and  a half ; if  a fmall  one, 
an  hour.  The  outfide  muft  be  papered,  bafted  with  good 
butter,  and  you  muft  have  a very  quick  fire.  It  a leg,  about 
three  quarters  of  an  hour  ; a neck,  a breaft,  or  fhoulder,  three 
quarters  of  an  hour  3 if  very  fmall,  half  an  hour  will  do. 

A P I G. 

IF  juft  killed,  an  hour;  if  killed  the  day  before,  an  hour 
and  a quarter;  if  a very  large  one,  an  hour  and  a half.  But 
the  beft  way  to  judge,  is  when  the  eyes  drop  out,  and  the  fkin 
is  grown  very  hard  ; then  you  muft  rub  it  with  a coarfe  cloth, 
with  a good  piece  of  butter  rolled  in  it,  till  the  crackling  is 
crifp,  and  of  a fine  light  brown. 

A HARE. 

YOU  muft  have  a quick  fire.  If  it  be  a fmall  hare,  put 
three  pints  of  milk  and  half  a pound  of  frefli  butter  in  the 
dripping-pan,  W'hich  muft  be  very  clean  and  nice ; if  a large 
one,  two  quarts  of  milk  and  half  a pound  of  frelh  butter. 
You  muft  bafte  your  hare  well  with  this  all  the  time  it  is  roaft- 
ing ; and  when  the  hare  has  foaked  up  all  the  butter  and  milk 
it  will  be  enough.  • i- 

’A  TURKEY. 

A middling  turkey  will  take  an  hour;  a very  large  one,  an 
hour  and  a quarter;  a fmall  one,  three  quarters  of  an  hour.^ 
You  muft  paper  the  breaft  till  it  is  near  done  enough,  then 
take  the  paper  off  and  froth  it  up.  Your  fire  muft  be  very 
good.  , ,, 
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A GOOSE. 

ObfeiTe  the  fame  rules. 

FOWL  S. 

A large  fowl,  three  quarters  of  an  hour;  a middling  one, 
half  an  hour ; very  fmall  chickens,  twenty  minutes.  Your 
lire  muft  be  very  quick,  and  clear  when  you  lay  them  down. 

TAME  DUCKS. 

Qbferve  the  fame  rules, 

■ WILD  DUCKS. 

Twenty  minutes;  if  you  love  tliem  well  done,  twenty-live 
minutes. 

TEAL  W I G E O N,  &c. 

Obferve  the  fame  rules.  ■ 

WOODCOCKS,, 

T wenty-five  minutes. 

PARTRIDGES  and  SNIPES. 
Twenty  minutes. 

PIGEONS  AND  LARKS.  • 

Twenty  minutes. 

Dire5lions  concerning  Poultry. 

IF  your  fire  is  not  very  quick  and  clear  when  you  lay  your 
poultry  down  to  roaft,  it  will  not  eat  near  fo  fvyeet,  or  look 
lb  beautiful  to  the  eye. 

To  keep  Meat  hot. 

THE  befl:  way  to  keep  meat  hot,  if  it  be  done  before  your 
company  is  ready,  is  to  fet  the  di(h  over  a pan  of  boiling  water; 
cov'er  the  difli  with  a deep  cover  fo  as  not  to  touch  the  meat, 
and  throw  a cloth  over  all.  I'hus  you  may  keep  your  meat 
beta  long  time,  and  it  is  better  than  over-roafting  and  fpoil- 
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ing  the  meat.  The  fteam  of  the  water  keeps  the  meat  hot, 
and  does  not  draw  the  gravy  out,  or  draw  it  up;  whereas,  if 
you  fet  a dilh  of  meat  any  time  over  a chafing-difh  of  coals, 
it  will  dry  up  all  the  gravy,  and  fpoil  the  meat. 

To  drefs  Greens,  Roots,  kc. 

ALWAYS  be  very  careful  that  your  greens  be  nicely  pick- 
ed and  waflied.  You  Ihould  lay  them  in  a clean  pan,  for  fear 
of  fand  or  duft,  which  is  apt  to'  hang  round  wooden  veffels. 
Boil  all  your  greens  in  a copper  fauce-pan  by  therafelves,  with 
a great  quantity  of  water.  Boil  no  meat  with  them,  for  that 
diicolours  them.  Ufe  no  iron  pans,  &c.  for  they  are  not  pro- 
per; but  let  them  be  copper,  brafs,  or  filver. 

To  drefs  Spinach. 

PICK  it  very  clean,  and  wa(h  it  in  five  or  fijc  W'aters;  put 
it  in  a fauce-pan  that  will  juft  hold  it,  throw  a little  fait  over 
it,  and  cover  the  pan  clofe.  Do  not  put  any  water  in,  but 
(hake  the  pan  often.  You  muft  put  your  fauce-pan  on  a clear 
quick  fire.  As  foon  as  you  find  the  greens  are  fhrunk  and 
fallen  to  the  bottom,  and  that  the  liquor  which  comes  out  of 
them  boils  up,  they  are  enough.  Throw  them  into  a clean 
fieve  to  drain,  and  juft  give  them  a little  fqueeze.  Lay  them 
in  a plate,  and  never  put  any  butter  on  it,  but  put  it  in  a cup. 

To  drefs  Cabbages,  ^c. 

CABBAGE,  and  all  forts  of  young  fprouts,  muft  be  boil- 
ed in  a great  deal  of  water.-  When  the  ftalks  are  tender,  or 
fall  to  the  bottom,  they  are  enough  ; then  take  them  off,  be- 
fore they  lofe  their  colour.  Always  throw  fait  in  your  water 
before  you  put  your  greens  in.  Y oung  fprouts  you  fend  to 
table  juft  as  they  are,  but  cabbage  is  beft  chopped  and  put  in- 
to a fauce-pan  with  a good  piece  of  butter,  ftiiring  it  for  about 
five  or  fix  minutes,  till  the  butter  is  all  melted,  and  then  fend  it 
to  table. 

To  drefs  Carrots. 

LET  them  be  fcraped  very  clean,  and  when  they  are  enough 
rub  them  in  a clean  cloth,  then  flice  them  into  a plate,  and 
pour  lome  melted  butter  over  them.  If  they  are  young  fpring- 
carrots,  half  an  hour  will  boil  them  ; if  large,  an  hour;  but 
bid  Sandwich-carrots  will  take  two  hours. 

Tt 
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To  drefs  Turnips. 

THEY  eat  beft  boiled  in  the  pot,  and  when  enough  take 
them  out  and  put  them  in  a pan  and  mafli  them  with  butter 
and  a little  fait,  and  fend  them  to  table.  But  you  may  do 
them  thus : pare  your  turnips,  and  cut  them  into  dice,  as  big 
as  the  top  of  one’s  finger ; put  them  into  a clean  fauce-pan, 
and  juft  cover  them  with  water.  When  enough,  throw  them 
into  a fieve  to  drain,  and  put  them  into  a fauce-pan  with  a 
good  piece  of  butter;  ftir  them  over  the  fire  for  five  or  fix 
minutes,  and  fend  them  to  table. 

To  drefi  Parsnips. 

THEY  fhould  be  boiled  in  a great  deal  of  water,  and  when 
you  find  they  are  foft  ( which  you  will  know  by  running  a fork 
into  them)  take  them  up,  and  carefully  fcrape  all  the  dirt  off 
them,  and  then  with  a knife  fcrape  them  all  fine,  throwing 
away  all  the  fticky  parts,  and  fend  them  up  plain  in  a difh 
with  melted  butter. 

To  drefi  Broccolj:. 

STRIP  all  the  little  branches  off  till  you  come  to  the  top 
one,  then  with  a knife  peel  off  all  the  hard  outfide  fkin,  which 
is  on  the  ftalks  and  little  branches,  and  throw  them  into  w'a- 
ter.  Have  a ftew-pan  of  water  with  fome  fait  in  it:  when  it 
boils  put  in  the  broccoli,  and  when  the  ftalks  are  tender  it  is 
enough,  then  fend  it  to  table  with  a piece  of  toafted-bread 
foaked  in  the  water  the  broccoli  is  boiled  in  under  it,  the  fame 
way  as  afparagus,  with  butter  in  a cup.  The  French  eat  oil 
and  vinegar  with  it. 

To  drefi  Potatoes. 

YOU  muft  boil  them  in  as  little  water  as  you  can,  without 
burning  the  fauce-pan.  Cover  the  fauce-pan  clofe,  and  when 
the  fkin  begins  to  crack  they  are  enough  Drain  all  the  water 
out,  and  let  them  ftand  covered  for  a minute  or  two ; then  peel 
them,  lay  them  in  your  plate,  and  pour  fome  melted  butter  over 
them.  The  beft  w'ay  to  do  them  is,  when  they  are  peeled,  to 
lay  them  on  a gridiron  till  they  are  of  a fine  brown,  and  fend 
them  to  table.  Another  way  is  to  put  them  into  a fauce-pan 
with  fome  good  beef-dripping,  cover  them  clofe,  and  lhake 
the  fauce-pan  often  for  fear  of  burning  to  the  bottom.  VV  hen 
ithey  are  of  a fine  brown,  and  crifp,  take  them  up  in  a plate, 
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then  put  them  into  another  for  fear  of  the  fat,  and  put  butter 
in  a cup. 

To  drefs  Cauliflowers. 

TAKE  your  flowers,  cut  off  all  the  green  part,  and  then 
cut  the  flowers  into  four,  aind  lay  them  into  water  for  an  hour  : 
then  have  fome  milk  and  water  boiling,  put  in  the  cauli- 
flowers, and  be  fure  to  (kim  the  fauce-pan  well.  When  the 
ftalks  are  tender,  take  them  carefully  up,  and  put  them  into  a 
cullender  to  drain ; then  put  a fpoonful  of  water  into  a clean 
ftew-pan  with  a little  duft  of  flour,  about  a quarter  of  a pound 
of  butter,  and  fhake  it  round  till  it  is  all  finely  melted,  with 
a little  pepper  and  fait ; then  take  half  the  cauliflower  and  cut 
it  as  you  would  for  pickling,  lay  it  into  the  ftew-pan,  turn  it, 
and  (hake  the  pan  round.  Ten  minutes  will  do  it.  Lay  the 
ftewed  in  the  middle  of  your  plate,  and  the  boiled  round  it. 
Pour  the  butter  you  did  it  in  over  it,  and  fend  it  to  table. 

Another  way. 

CUT  the  cauliflower  ftalks  off,  leave  a little  green  on, 
and  boil  them  in  fpring-water  and  fait ; about  fifteen  minutes 
will  do  them.  Take  them  out  and  drain  them  ; fend  them 
whole  in  a dilh,  with  fome  melted  butter  in  a cup. 

To  drefs  French  Beans. 

FIRST  firing  them,  then  cut  them  in  two,  and  afterwards 
acrofs : but  if  you  would  do  them  nice,  cut  the  bean  into 
four,  and  then  acrofs,  which  is  eight  pieces.  Lay  them  into 
water  and  fait,  and  when  your  pan  boils  put  in  fome  lalt  and 
the  beans  ; when  they  are  tender  they  are  enough  ; they  will 
be  foon  done.  Take  care  they  do  not  lofe  their  tine  green. 
Lay  them  in  a plate,  and  have  butter  in  a cup. 

To  drefs  Artichokes. 

WRING  off  the  ftalks,  and  put  them  into  the  water  cold, 
with  the  tops  downwards,  that  all  the  duft  and  fand  may 

boil  out.  When  the  water  boils,  an  hour  and  a half  will  do 
them. 

To  drefs  Asparagus. 

SCRAPE  all  the  ftalks  very  carefully  till  they  look  white, 
then  cut  all  the  ftalks  even  alike,  throw  them  into  water,  and 
nave  ready  a ftew-pan  boiling.  Put  in  fome  fait,  and  tie  the 
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aiparagus  in  iittle  bundles.  Let  the  water  keep  boiling,  and 
when  they  are  a little  tender  take  them  up.  It  you  boif  them 
too  much  you  lofc  both  colour  and  tafte.  Cut  the  round  of  a 
finali  loaf,  about  half  an  inch  thick,  toaft  it  brovm  on  both 
fidcs,  dip  it  in  the  afparagus  liquor,  and  lay  it  in  your  dilh : 
pour  a little  butter  over  the  loalT:,  then  lay  your  afparagus  on 
the  toaft  all  round  the  difli,  with  the  white  tops  outward. 
Do  not  pour  butter  over  the  afparagus,  for  that  makes  them 
greafy  to  the  fingers,  but  have  your  butter  in  a bafon,  and 
fend  it  to  table. 

DirciHiois  co)iarning  Garden  Things. 

MOST  people  fpoil  garden  tilings  by  over-boiling  them. 
All  things  that  are  green  Ihould  have  a little  crifpnefs,  for  if 
they  are  over-boiled  they  neither  have  any  fweetnefs  or 
beauty. 

To  drefs  Be.^ns  and  Bacon. 

\V  HEN  you  drefs  beans  and  bacon,  boil  the  bacon  by  it- 
felf,  and  the  beans  by  themfelves,  for  the  bacon  will  fpoil  the 
colour  of  the  beans.  Alway^s  throw  fome  fait  into  the  water, 
and  fome  parfle-y,  nicely  picked.  When  the  beans  are  enough 
(which  you  will  know  by  their  being  tender)  throw,  tlrem  in- 
to a cullender  to  drain.  Take  up  the  bacon  and  fkin  it  ; 
throw  fome  raipings  of  bread  over  the  top,  and  if  you  have^ 
an  iron  make  it  red  hot  and  hold  over,  to  brown  the  top  of 
the  bacon ; if  you  have  not  one,  fet  it  before  the  fire  to 
brown.  Lay  the  beans  in  the  difh,  and  the  bacon  in  the 
middle  on  the  top,  and  fend  them  to  table  with  parlley  and 
butter  in  a bafon. 

To  maki  Craryfor  a T URNEY,  or  a7iy  Sort  of  Fowls. 

TAKE  a pound  of  the  lean  part  of  the  beef,  hack  it  with  a 
knife,  flour  it  well,  have  ready  a ftew-pan  with  a piece  of  trclh 
butter.  When  the  butter  is  melted  put  in  the  beef,  fly  it  til! 
if  is  brov/n,  and  then  pour  in  a little  boiling  water  ; lhakc  it 
found,  and  then  fill  up  with  a tea-kettle  of  boiling_  water. 
Stir  it  altogether,  and  put  in  two  or  three  blades  of  mace, 
four  or  five  doves,  fome  whole  pepper,  an  onion  a bundle  of 
fweet  herbs,  a little  cruft  of  bread  baked  brown,  and  a little 
piece  of  carrot.  Cover  it  clofe,  and  let  it.  flew  till  it  is  as 
(rood  as  you  would  have  it.  Fhis  will  make  a pint  of  rich 
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To  make  Veal,  MuTTo^^,  or  Beef  Gravv. 

7'AKE  a raflier  or  two  of  bacon  or  ham,  lay  it  at  the  bot- 
tom of  your  rtew-pan  ; put  your  meat,  cut  in  thin  flices,  over 
it;  then  cut  fome  onions,  turnips,  carrots,  and  cellery,  a 
little  thyme,  and  put  over  the  meat,  with  a little  all-fpice ; 
put  a little  water  at  the  bottom,  then  fet  it  on  the  fire,  which 
muft  be  a gentle  one,  and  draw  it  till  it  is  brown  at  the  bot- 
tom (which  you  may  know  by  the  pan’s  hifling)  then  pour 
boiling  water  over  it,  and  flew  it  gently  for  one  hour  and  a 
half : if  a fmall  quantity,  lefs  time  will  do  it.  Seafon  it  with 
fair. 

To  burn  Butter  for  thickening  ^Sauce. 

SET  your  butter  on  the  fire,  and  let  it  boil  till  it  is  brown, 
then  fliake  in  fome  flour,  and  ftir  it  all  the  time  it  is  on  the 
fire  till  it  is  thick.  Put  it  by,  and  keep  it  for  ufe.  A little 
piece  is  what  the  cooks  ufe  to  thicken  and  brown  their  fauce  ; 
but  there  are  few  fiomachs  it  agrees  with,  therefore  feldona 
make  ufe  of  it. 

To  make  Gravy. 

IF  you  liv'^e  in  the  country,  where  you  cannot  always  have 
gravy-meat,  when  your  meat  comes  from  the  butcher’s  take  a 
piece  of  beef,  a piece  of  veal,  and  a piece  of  mutton  : cut 
them  into  as  fmall  pieces  as  you  can,  and  take  a large  deep 
fauce-pan  with  a cover,  lay  your  beef  at  bottom,  then  your 
mutton,  then  a vTry  little  piece  of  bacon,  a flicc  or  two  of 
carrot,  fome  mace,  cloves,  whole  pepper  black  and  white,  a 
large  onion  cut  in  flices,  a bundle  of  fweet  herbs,  and  then 
lay  in  your  veal.  Cover  it  clofe  over  a flow  fire  for  fix  or 
feven  minutes,  fliaking  the  fauce-pan  now  and  then  ; then 
fhake  fome  flour  in,  and  have  ready  fome  boiling  water ; pour 
it  in  till  you  cover  the  meat  and  fomething  more.  Cover  it 
clofe,  and  let  it  flew  till  it  is  quite  rich  and  good  ; then  fea- 
fon  It  to  your  tafle  with  fait,  and  flrain  it  off.  This  will 
do  for  moft  things. 

To  lake  a Leg  i^Beef. 

DO  it  juft  in  the  fame  manner  as  before  dire£Ied  in  the 
making  gravy  for  foups,  &c.  and  when  it  is  baked,  flrain  it 
through  a coarfe  fieve.  Pick  out  all  the  finews  and  fat,  put 
them  into  a fauce-pan  with  a few  fpoonfuls  of  the  gravy,  a lit- 
tle red- wine,  a httle  piece  of  butter  rolled  in  flour,  and  fome 
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muftard ; flialce  your  faucepan  often,  and  when  the  fauce  is 
liot  and  thick,  dilh  it  up,  and  fend  it  to  table.  It  is  a pretty 
diih. 

To  hake  an  Ox’s  Head. 

DO  juft  in  the  fame  manner  as  the  leg  of  beef  is  dire£led 
to  be  done  in  making  the  gravy  for  foups,  &c.  and  it  does  full 
as  well  for  the  fame  ufes.  If  it  fliould  be  too  ftrong  for  any 
thing  you  want  it  /or,  it  is  only  putting  fome  hot  water  to  it. 
Cold  water  w'ill  fpoil  it. 

To  boil  Pickled  Pork. 

BE  fure  you  put  it  in  when  the  water  boils.  If  a middling 
piece,  an  hour  will  boil  it ; if  a very  large  piece,  an  hour  and 
a half,,  or  two  hours.  If  you  boil  pickled  pork  too  long,  it 
will  go  to  a jelly,. 


C H A P.  II. 

MADE  DISHES, 

To  drefs  Sl:otch  Collops. 

Take  a piece  of  fillet  of  veal,  cut  it  in  thin  pieces,  about 
as  big  as  a crown-piece,  but  very  thin;  Ihlke  a little 
•flour  over  it,  then  put  a little  butter  in  a frying-pan,  and  melt 
it ; put  in  your  collops  and  fry  them  quick  till  they  are  brown, 
then  lay  them  in  adifti:  have  ready  a good  ragoo  made  thus; 
take  a little  butter  in  your  ftew-pan,  and  melt  it;  then  add  a 
large  fpoonful  of  flour,  ftir  it  about  till  it  is  fmooth,  then 
put  in  a pint  of  good  brown  gravy;  feafon  it  with  pepper  and 
fait,  pour  in  a fmall  glafs  of  white- w'ine,  foine  veal  fweet- 
breads,  force-meat  balls,  truffles  and  morels,  ox  palates,  and 
inufhrooms  ; ftew  them  gently  for  half  an  hour,  add  thejuice 
of  half  a lempn  to  it ; put  it  over  the  collop?^  and  garnifh 
with  rafhers  of  bacon.  Some  like  the  Scotch  collops  made 
thus : put  the  cpllops  into  tlie  ragoo,  and  ftew  them  for  five 
minutes. 
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To  drcfs  White  Scotch  Collops. 

CUT  the  veal  the  fame  as  for  Scotch  collops ; throw  them 
into  a ftew-pan ; put  fome  boiling  water  over  them,  and  llir 
them  about,  then  ftrain  them  off ; take  a pint  of  good  veal 
broth,  and  thicken  it ; add  a bundle  of  fweet  herbs,  with 
fome  mace ; put  fweet-bread,  force-meat  balls,  and  frefli 
muflirooms,  if  no  fredi  to  be  had,  ufe  pickled  ones  waOied  in 
warm  water;  flew  them  about  fifteen  minutes  ; add  the  yolk 
of  one  egg  and  half,  and  a pint  of  cream  ; beat  them  W'ell  to- 
gether with  fome  nutmeg  grated,  and  keep  flirring  till  it  boils 
up ; add  the  juice  of  a quarter  of  a lemon,  then  put  it  in  your 
dilh.  Garnifh  with  lemon. 

To  drefs  a Fillet  of  Yeaj.  with  Collops. 

FOR  an  alteration,  take  a fmall  fillet  of  veal,  cut  what 
collops  you  want,  then  take  the  udder  and  fill  it  with  force- 
meat, roll  it  round,  tie  it  with  a packthread  acrofs,  and 
roalt  it ; lay  your  collops  in  the  difli,  and  lay  your  udder  in 
tile  middle.  Garnifli  your  diflies  with  lemon. 

To  make  FoRCE-MEAT  Balls. 

NOW  you  are  to  obferve,  that  force-meat  balls  are  a great 
addition  to  all  made  dhhes  ; made  thus  : take  half  a pound  of 
veal,  and  half  a pound  of  fuet,  cut  fine,  and  beat  in  a marble 
mortar  or  w'ooden  bowl ; have  a few  fweet  herbs  fhred  fine, 
a little  mace  dried  and  beat  fine,  a fmall  nutmeg  grated,  or 
lialf  a large  one,  a little  lemon-peel  cut  very 'fine,  a little  pep- 
per and  fait,  and  the  yolks  of  two  eggs  ; mix  all  thefe  well  to- 
gether, then  roll  them  in  little  round  balls,  and  fome  in  little 
long  balls;  roll  them  in  flour,  and  fry  them  brown.  If  they 
are  for  any  tiring  of  white  fauce,  put  a little  water  in  a fauce- 
pan,  and  when  the  water  boils  put  them  in,  and  let  them  boil  * 
for  a few  minutes,  but  never  fry  them  for  white  fauce. 

Truffles  and  Morels  good  in  Sauces  and  Soups. 

T AKE  half  an  ounce  of  truffles  and  morels,  let  them  be 
well  wafhed  in  warm  w'ater  to  get  the  fand  and  dirt  out,  then 
fimmer  them  in  tw'o  or  three  fpoonfuls  of  water  for  a few  mi- 
nutes, then  put  them  with  the  liquor  into  the  fauce.  They 
thicken  both  fauce  and  foup,  and  give  it  a fine  flavour. 
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To Jlew  Ox  Palates. 

STEW  them  very  tender;  which  muft  be  done  by  putting 
them  into  cold  water,  and  let  them  ftew  very  foftly  over  a 
flow  fire  till  they  are  tender,  then  take  off  the  two  fkins, 
cut  them  in  pieces,  and  put  them  either  into  your  made-dilh  i 
or  foup  ; and  cock’s-combs  and  artichoke-bottoms,  cut  fmall, 
and  put  into  the  made-dilh.  Garnilh  your  dilhes  with  le-  ; 
mon,  fvveetbreads  ftcwed,  for  white  dilhes,  and  fried  for  brown  j 
ones,  and  cut  in  little  pieces. 

To  Ragoo  a Leg  ^Mutton. 

TAKE  all  the  Ikin  and  fat  off,  cut  it  very  thin  the  right 
way  of  the  grain,  then  butter  your  ftew-pan,  and  ffiake  fome 
flour  into  it ; flice  half  a lemon  and  half  an  onion,  cut  them 
very  fmall,  a little  bundle  of  fweet  ' herbs,  and  a blade  of 
mace.  Put  all  together  with  your  meat  into  the  pan,  ftir  it  a 
minute  or  two,  and  then  put  in  fix  fpoonfuls  of  gravy,  and 
have  ready  an  anchovy  minced  fmall ; mix  it  with  fome  but- 
ter and  flour,  ftir  it  all  together  for  fix  minutes,  and  then  dhh 
it  up. 

To  ?nake  a Brown  Fricasey. 

YOU  muft  take  your  rabbits  or  chickens  and  Ikin  them, 
then  cut  them  into  fmall  pieces,  and  imb  them  over  with  yolks 
of  eggs.  Have  ready  fome  grated  bread,  a little  beaten  mace, 
and  a little  -grated  nutmeg  mixt  together,  and  then  roll  them 
in  it ; put  a little  butter  into  a ftew-pan,. and  when  it  is  melt- 
ed put  in  your  meat.  Fry  it  of  a fine  brown,  and  take  care 
they  do  not  flick  to  the  bottom  of  the  pan,  then  pour  the  but- 
ter from  them,  and  pour  in  half  a pint  of  brown  gravy,  a 
glafs  of  white-wine,  a few  muftirooms,  or  twm  fpoonfuls  of 
the  pickle,  a little  fait  (if  wanted)  and  a piece  of  butter  roll- 
ed in  flour.  When  it  is  of  a fine  thicknels  dilh  it  up,  and 
fend  it  to  table.  ... 

To  make  a White  Fricasey. 

TAKE  two  chickens,  and  cut  them  in  fmall  pieces,  put 
them  in  warm  water  to  draw  out  the  blood,  then  put 
them  into  fome  good  veal  broth,  if  no  veal  broth,  a little  boil- 
ing water,  and  llew  them  gently  with  a bundle  of  fweet  herbs, 
and  a blade  of  mace,  till  i:.ey  are  tender;  then  take  out  the 
fvvpct  herbs,  add  a little  flour  and  butter  boiled  together  to 
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thicken  it  a little,  then  add  half  a pint  of  cream,  and  the 
yolk  of  an  egg  beat  very  fine ; foine  pickled  muihrooms  : 
the  bed  way  is  to  put  fonae  frefli  mullirooitis  in  at  fird,  if  no 
frefla,  then  pickled  ; keep  dirring  it  till  it  boils  up,  then  add 
the  juice  of  half  a lemon,  dir  it  well  to  keep  it  frcuia  curd- 
line, then  put  it  in  your  di(h.  Garnilh  with  lemon- 

To  fricajey  Rabbits,  Lamb,  or  Veal. 

Obferve  the  dlreftions  given  in  the  preceding  article. 

AfecorJ  Way  to  make  a White  Fricasey. 

YOU  mud  take  tw'o  or  three  rabbits  or  chickens,  fidn 
them,  and  lay  them  in  warm  w'ater,  and  dry  them  with  a 
clean  cloth.  Put  th.em  into  a dew-pan  with  a blade  or  two 
of  mace,  a little  black  and  white  pepper,  an  onion,  a littk 
bundle  of  fweet  herbs,  and  do  but  jud  cover  them  with  water  : 
dew  them  till  they  are  tender,  then  with  a fork  take  them 
out,  drain  tlie  liquor,  and  put  them  into  the  pan  again  with 
half  a pint  of  the  liquor,  and  half  a pint  of  crqam,  the  yolks 
of  two  eggs  beat  well,  half  a nutmeg  grated,  a glafs  of  white- 
wine,  a little  piece  of  butter  rolled  in  flour,  and  a gill  of 
muihrooms,  keep  dirring  all  together,  all  the  while  one  way, 
till  it  is  fmooth  and  of  a fine  thicknefs,  and  then  difli  it  up. 
Add  what  you  pleafc. 

A third  Way  of  making  a White  Fricasey. 

TAKE  three  chickens,  ficin  them,  cut  them  into  fmall 
pieces ; that  is,  every  joint  afunder ; lay  them  in  warm  wa- 
ter for  a quarter  of  an  hour,  take  them  out  and  dry  them 
with  a cloth,  then  put  them  into  a dew-pan  with  milk  and 
water,  and  boil  them  tender : take  a pint  of  good  cream,  a 
quarter  of  a pound  of  butter,  and  dir  it  till  it  is  thick,  then 
let  it  dand  till  it  is  cool,  and  put  to  it  a little  beaten  mace, 
half  a nutmeg  grated,  a little  fait,  a gill  of  white-wine,  and  a 
tew  mudirooms ; dir  all  together,  then  take  the  chickens  out 
of  the  dew-pan,  throw  away  what  tliey  are  boiled  in,  clean 
the  pan  and  put  in  the  chickens  and  fauce  together  ; keep  the 
pan  lhaking  round  till  they  are  quite  hot,  and  ddh  them  up. 
Garnidi  with  lemon.  'Fhey  will  be  very  good  w'ithout  wine. 

Tofricafey  Rabbits,  Lamb,  Sweetbreads,  or  Tripe, 
Do  them  the  fame  way. 
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Another  Way  to  fricafey  Tripe. 

TAKE  a piece  of  double  tripe,  and  cut  it  in  pieces  of 
about  two  inches  ; put  them  in  a fauce-pan  of  water,  with  an 
onion  and  a bundle  of  fweet  herbs  ; boil  it  till  it  is  quite  ten- 
der, then  have  ready  a bifhemel  made  thus  : take  fome  lean 
h-am,  cut  it  in  thin  pieces  and  put  it  in  a ftew-pan,  and  fome 
veal,  having  tirff  cut  off  all  the  fat,  put  it  over  the  ham  ; cut 
an  onion  ui  flices,  fome  carrot,  and  turnip,  a little  thyme, 
cloves  and  mace,  and  fome  frefli  mufhrooms  chopped  •,  put  a 
little  milk  at  the  bottom,  and  draw  it  gently  over  the  fire ; 
be  careful  it  does  not  fcorch  ; then  put  in  a quart  of  milk  and 
half  a pint  of  cream,  ftew  it  gently  for  an  hour,  thicken  it 
with  a little  flour  and  milk,  feafon  it  with  fait  and  a very  little 
Kian-pepper  bruifed  fine,  then  ftrain  it  off  through  a tammy, 
put  your  tripe  into  it,  tofs  it  up,  and  add  fome  force-meat 
balls,  mufhrooms,  and  oyfters  blanched ; then  put  it  into 
your  difh,  and  garnifh  witli  fried  oyfters,  or  fweetbreads,  or 
lemons.  ■ 

To  ragoo  Hogs  Feet  and  Ears. 

TAKE  .your  ears  out  of  the  pickle  they  are  foufed  in,  or 
boil  them  till  they  are  tender,  then  cut  them  into  little  long 
thin  bits,  about  two  inches  long,' and- about  a quarter  of  an 
inch  thick  : put  them  into  your  ftew-pan  with  half  a pint  of 
good  gravy,  a glafs  of  white-wine,"  a good  deal  of  muftard, 
a good  piece  of  butter  rolled  in  flour,  and  a little  pepper  and 
fait ; ftir  all  together  till  it  Is  of  a fine  thicknefs,  and  then  difh 
it  up.  T he  hogs  feet  muft  not  be  ftewed  but  boiled  tender, 
then  flit  them  in  two,  and  put  the  yolk  of  an  egg  over,  and 
crumbs  of  bread,  and  broil  or  fry  them  ; put  the  ragoo  of 
ears  in  the  middle,  and  the  feet  round  it. 

Note^  they  make  a very  pretty  difh  fried  with  \ • <ind 
muftard,  and  a little  good  gravy,  if  you  like  it.  ne  . only 
cut  the  feet  and  ears  in  two.  You  may  add  .nion, 

cut  fmall.  ■ ' • 

To  fry  Tripe. 

CUT  your  tripe  in  long  pieces  of  about  three  inches  wide 
and  all  the  breadth  of  the  double ; put  in  fome  fmall-beer 
batter,  or  yolks' of  eggs  ; have  a large  pan  of  good  fat,  and 
fiy  it  b^o^vo^  tlicp.  take  it  out  tind  put  it  to  dram  j dim  it  up 
with  plain  butter  in  a cup. 
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To Jlew  Tkive, 

CUT  it  juft  as  you  do  for  frying,  and  fet  on  feme  water 
j in  a fauce-pan,  with  two  or  three  onions  cut  in  flices,  and 
I fome  fait.  When  it  boils,  put  in  your  tripe.  T.  en  minutes 
! will  boil  it.  Send  it  to  table  with  the  liquor  in  the  difh,  and 
; the  onions.  Flave  butter  and  muftard  in  a cup,  and  dilh  it 
I up.  You  may  put  in  as  many  onions  as  you  like,  tb  mix  with 
I your  fauce,  or  leave  them  quite  out,  juft  as  you  pleafe. 

* J Frlcafey  of  Figeohs. 

TAKE  eight  pigeons,  new  killed,  cut  them  in  fmall  pieces, 
! and  put  them  in  a ftew-pan  with  a pint  of  claret  and  a pint  of 
i water.  Seafon  your  pigeons  with  fait  and  pepper,  a blade  or 
I two  of  mace,  an  onion,  a bundle  of  fweet  herbs,  a good  piece 
I of  butter  juft  rolled  in  a verj'  little  flour:  cover  it  clofe,  and 
t let  them  ftew  till  there  is  juft  enough  for  fauce,  and  then  take 
i|  out  the  onion  and  fweet  herbs^  beat  up  the  yolks  of  three  eggs, 
:*  grate  half  a nutmeg  in,  and  vvith  ’your  fpoon  pufh  the  meat 
1 il  to  one  fide  of  the  pan  and  the  gravy  to  the  other  fide,  and 
li  ftir  in  tlie  eggs  ; keep  them  ftirring  for  fear  of  turning  to  curds, 

^ and  when  the  fauce  is  fine  and  thick  (hake  all  together,  and 
i then  put  the  meat  into  the  difh,  pour  the  fauce  over  it,  and 
li  have  ready  fome  flices  of  bacon  toafted,  and  fried  oyfters  ; 

1 throw  the  oyfters  all  over,  and  lay  the  bacon  round.  Gar- 
; nifli  with  lemon. 

I J Fricafey  of  Lamb-sto’ses  and  Sweetbreads. 

j HAVE  ready  fome  lamb-ftones  blanched,  parboiled,  and 
! fliced,  and  fl.our  two  or  three  fweetbreads ; if  very  thick,  cut 
! them  in  two,  the  yolks  of  fix  hard  eggs  whole;  a few  pifta- 
j cho  nut-kernels,  and  a few  large  oyfters ; fry  thefe  all  of  a 
I fine  brown;  then  pour  out  all  the  butter,  and  add  a pint  of 
j drawn-gravy;  the  lamb-ftones,  fome  afparagus  tops  about  an 
I inch  long,  fome  grated  nutmeg,  a little  pepper  and  fait,  two 
j flialots  fhred  fmall,  and  a glafs  of  white-wine.  Strew  all  thefe 
together  for  ten  minutes;  then  add  the  yolks  of  three  eggs 
beat  very  fine,  with  a little  white-wine,  and  a little  beaten 
inace ; ftir  all  together  till  it  is  of  a fine  thicknefs,  and  then 
yifli  it  up.  Garnifh  with  lemon, 
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To  hajh  a Calf’s  Head. 


BOIL  the  head  almoft  enough,  then  take  the  heft  half,  and 
with  a Hiarp  knife  take  it  nicely  from  the  bone,  with  the  two 
eyes.  Lay  it  in  a little  deep  difh  before  a good  hre,  and  take 
great  care  no  afhes  fall  into  it,  and  then  hack  it  with  a knife 
crofs  and  crofs : grate  fome  nutmeg  all  over,  the  yolks  of  two 
eggs,  a very  little  pepper  and  fait,  a few  fweet  herbs,  fome 
crumbs  of  bread,  and  a little  lemon-peel,  chppped  very  fine, 
bafle  it  with  a little  butter,  then  bade  it  again;  keep  the  didi 
turning  that  it  may  be  all  brown  alike  : cut  the  other  half 
and  tongue  into  little  thin  bits,  and  fet  on  a pint  of  drawn- 
gravy  in  a faucc-pan,  a little  bundle  of  fweet  herbs,  an  o- 
nion,  a little  pepper  and  fait,  a glafs  of  white-w’ine,  and  two 
lhalots;  boil  all  thefe  together  a few  minutes,  then  drain  it 
through  a fieve,  and  put  it  into  a clean  flew -pan  with  the  hafli. 
Flour  the  meat  before  you  put  it  in,  and  put  in  a few  mufh- 
rooms,  a f|xionful  of  the  pickle,  tv.'o  fpoonfuis  of  catchup,  and 
a fewtruffies  and  morels;  flir  all  thefe  together  for  a few  mi- 
nutes, then  beat  up  half  the  brains,  and  flir  into  the  flew-pan, 
and  a little  piece  of  butter  rolled  in  flour.  Take  the  other 
half  of  the  brains,  and  beat  them  up  witli  a little  lemon-peel 
cut  fine,  a little  nutmeg  grated,  a little  beaten  mace,  a little 
thyme  Ihred  fmall,  a little  pariley,  the  yolk  of  an  egg,  and 
have  fome  good  dripping  boiling  in  a llevv  pan ; then  fry  the 
brains  in  little  cakes,  about  as  big  as  a crown-piece.  Fry 
about  tw'entyoyfiers,  dipped  in  the  yolk  of  an  egg,  toafl  fome 
dices  of  bacon,  fry  a few  force-meat  balls,  and  have  ready  a 
hot  difii ; if  pewter,  over  a few  clear  coals  ; if  china,  over  a 
pan  of  hot  water.  Pour  in  your  hafh,  then  lay  in  your  toafl- 
cd  head,  tlirow  the  force-meat  balls  over  the  halh,  and  gar- 
nifli  the  difh  with  fried  oyflers,  the  fried  brains,  and  lemon ; 
throw  the  reft  over  the  halh,  lay  the  bacon  round  the  dilh,  and 
fend  it  to  table. 


TAKE  half  a pint  of  gravy,  a large  wlne-glafs  of  white- 
wine,  a little  beaten  mace,  a little  nutmeg,  and  a little  fait ; 
throw  into  your  hafli  a few  muflirooms,  a few'  truffles  and  mo- 
rels firfl  parboiled,  a few  artichoke  bottoms,  and  afparagus 
tops,  if  you  have  tlicm,  a good  piece  of  butter  rolled  in  flour, 
the  yolks  of  two  eggs,  half  a pint  of  cream,  and  one  Ipoonfifl 
of  mulhroom  catchup ; flir  it  all  together  very  carefully  till  it 
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is  of  a fine  thicknefs  ; then  pour  it  into  your  diflt,  and  lay  the 
other  half  of  the  head,  as  before  mentioned,  in  the  middle, 
and  garnilli  as  before  dire^ied,  with  fried  oyfters,  brains,  le- 
mon, and  force-meat  balls  fried. 

To  hake  a Calf’s  Head. 

TAKE  the  head,  pick  it  and  wafli  it  very  clean  ; take  an 
earthen  difii  large  enough  to  lay  the  head  on,  rub  a little  piece 
of  butter  all  over  the  di fit,  then  lay  fome  long  iron  Ikewers 
acrofs  the  top  of  the  dilh,  and  lay  the  head  on  them ; ikewer 
up  the  meat  in  the  middle  that  it  do  not  lie  on  the  difli,  then 
grate  fome  nutmeg  all  over  it,  a few  fweet  herbs  fhred  fmall, 
fome  crumbs  of  bread,  a little  lemon-peel  cut  fine,  and  then 
■fiour  it  all  over : flick  pieces  of  butter  in  the  eyes  and  all  over 
the  he?d^  and ’flour  it  again.  Let  it  be  well  baked,  and  of  a 
fine  brown  5 you  may  throw  a little  pepper  and  fait  over  it, 
and  put  intp  the  difli  a piece  of  beef  cut  fmall,  a bundle  of 
fweet  herbs,  an  onion,  fome  whole  pepper,  a blade  of  mace, 
two  cloves,  a pint  of  water,  and  boil  the  brains  with  fome 
fage.  W hen  the  head  is  enough,  lay  it  on  a difh,  and  fet  it 
to  the  lire  to  keep  ’ warm,  then  ftir  all  together  in  the  dilh, 
and  boil  it  in  a fauce-pan  ; flrain  it  off,  put  it  into  the  fauce- 
pan  again,  add  a piece  of  butter  rolled  in  flour,  and  the  fage 
in  the  .brains  chopped  fine,  a fpoonful  of  catchup,  and  two 
fpoonful?  of  red-wine  ; boil  them  together,  take  the  brains, 
beat  them  well,  and  mix  them  with  the  fauce  : pour  it  into 
the  dilh  and  fend  it  to  table.  You'  muft  bake  the  tongue  with 
the  head,  and  do  not  cut  it  out.  It  will  lie  the  handfomer  in 
the  difli. 

To  bake  a Sheep’s  Head. 

Do  it  the  fame  way,  and  it  eats  very  well. 

To  drefs  a Lamb’s  Head. 

BOIL  the  head  and  pluck  tender,  but  do  not  let  the  liver 
be  too  much  done.  Take  the  head  up,  hack  it  crofs  and  crofs 
with  a knife,  grate  fome  nutmeg  over  it,  and  lay  it  in  a difli, 
before  a good  fire ; then  grate  fome  crumbs  of  bread,  fome 
Tweet  herbs  rubbed,  a little  lemon-peel  chopped  fine,  a very 
little  pepper  and  fait,  and  bafle  it  with  a little  butter  ; then, 
throw  a little  fiour  over  it,  and  juft  as  it  is  done  do  the  fame, 
bafte  it  ai\d  drudge  it.  1 ake  half  the  liver,  the  lights,  the 
neait  and  tongue,  chop  them  very  fmall,  with  fix  or  eight 
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fpoonfuls  of  gravy  or  water ; firfl  fiiake  fome  flour  over  tke 
meat,  and  flir  it  together,  then  put  in  the  gravy  or  water,  a 
good  piece  of  butler  rolled  in  a little  flour,  a little  pepp>er  and 
lalt,.  and  what  runs  from  the  head  in  the  difh ; fimmer  all  to- 
gether a few  minutes,  and  add  half  a fpoonful  of  vin^ar,  pour 
it  into  your  difli,  lay  the  head  in  the  middle  of  the  mince- 
meat, have  ready  the  other  half  of  the  liver  cut  thin,  with 
fome  flices  of  bacon  broiled,  and  lay  round  the  head.  Gar- 
nidi  the  difli  with  lemon,  and  fend  it  to  table. 

To  ragoo  a Neck  (fVzAi. 

CUT'  a neck  of  veal  into  fteaks,  flatten  them  with  a rolling- 
pln,  feafon  them  with  fait,  pepper,  cloves,  and  mace,  lard  them 
with  bacon,  lemon-peel  and  thyme,  dip  them  in  the  yolks  of 
eggs,  make  a fheet  of  ftrong  cap-paper  up  at  the  four  comers 
in.  the  form  of  a dripping-pan ; pin  up  the  corners,  butter  the 
paper  and  alfo  the  gridiron,  and  fet  it  over  a fire  of  charcoal  j 
put  in  your  meat,  let  it  do  leifurely,  keep  it  bailing  and  tum- 
wig  to  keep  in  the  gravy ; and  when  it  is  enough,  have  ready 
half  a pint  of  ftrong  gravy,,  feafon  it  high,  put  in  muftirooms 
and  pickles,  force-meat  balls  dipped  in  the  yolks  of  eggs, 
oyfters  ftewed  and  fried,  to  lay  round  and  at  the  top  of  your 
dilh,  and  then  ferve  it  up.  If  for  a brown  ragoo,  put  in  red- 
wine.  If  for  a white  one,  put  in  white-wine,  with  the  yolks 
of  eggs  beat  up  with  two  or  three  fpoonfuls  of  cream. 

To  ragoo  a Breast  ofYzAL. 

T AKE  your  breaft  of  veal,  put  it  into  a large  ftew-pan, 
put  in  a bundle  of  fweet  herbs,  an  onion,  fome  black  and 
white  pepper,  a blade  or  two.of  mace,  two  or  three  cloves,  a 
veiy  little  piece  of  lemon-peel,  and  juft  coi'er  it  with  water : 
when  it  is  tender  take  it  up,  bone  it,  put  in  the  bones,  boil 
it  up  till  the  gravy  is  very  good,  then  drain  it  off,  and  it  you 
have  a little  rich  beef-gravy,  add  a quarter  of  a pint,  put  in 
half  an  ounce  of  truffles  and  morels,  a fpoonful  or  two  of 
catchup,  two  or  three  fpoonfuls  of  white-wine,  and  let  them 
all  boil  together  : in  the  mean  time  flour  the  veal,  and  fry  it 
in  butter  till  it  is  of  a fine  brown,  then  drain  out  aU  the  but- 
ter, and  pour  the  gravy  you  are  boiling  to  the  veal,  with  a few 
mulhrooms  : boil  all  together  till  the  fauce  is  rich  and  thick, 
and  cut  the  fweetbread  into  four.  A few  force-meat  balls  are 
jiropcr  in  it.  Lay  the  veal  in  the  difti,  and  pour  the  fauce  all 
over  it.  Garnifh  with  lemon. 

Another 
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j Another  Way  to  ragoo  a Bre  ast  ofWzA'L. 

YOU  may  bone  it  nicelj^,  flour  it,  and  fry  it  of  a fine 
( brown,  then  pour  the  fat  out  of  the  pan,  and  the  ingredients 
i|  as  above,  with  the  bones  ; when  enough,  take  it  out,  and 
It  ftrain  the  liquor,  then  put  in  your  meat  again,  with  the  ingre- 
jl  dients,  as  before  direiSled. 

Breast  ^ Veal  in  Hodge-podge. 

TAKE  a breaft  of  veal,  cut  the  brifket  into  little  pieces, 
and  every  bone  afunder,  tlien  flour  it,  and  put  half  a pound  of 
good  butter  into  a ftew-pan ; when  it  is  hot,  throw  in  tlie 
veal,  fry  it  all  over  of  a fine  light  brown,  and  then  have  ready 
a tea-kettle  of  water  boiling;  pour  it  in  the  flew-pan,  fill  it 
up  and  ftir  it  round,  throw  in  a pint  of  green-peas,  a fine  let- 
! tuce  whole,  clean  walhed,  two  or  tliree  blades  of  mace,  a 
1 little  whole  pepper  tied  in  a muflin  rag,  a little  bundle  of 
i fweet  herbs,  a fmall  onion  ftuck  with  a few  cloves,  and  a little 
I fait.  Cover  it  clofe,  and' let  itftew  an  hour,  or  till  it  is  boil- 
I ed  to  your  palate,  if  you  would  have  foup  made  of  it ; if  you 
I w'Quld  only  have  fauce  to  eat  with  the  veal,  you  mull  flew  it 
till  there  is  juft  as  mqch  as  yoii  would  have  for  fauce,  and  fea- 
fon  it  with  fait  to  your  palate  ; take  out  tlte  onion,  fweet  herbs, 
and  fpice,  and  pour  it  all  together  in  your  dilh.  It  is  a fine 
difh.  If  you  have  no  peas,  pare  three  or  four  cucumbers, 
fcoop  out  the  pulp,  and  cut  it  into  little  pieces,  and  take  four 
or  five  heads  of  celery,  clean  walhed,  and  cut  the  white  part 
fmall ; when  you  have  no  lettuces,  take  the  little  hearts  of  fa- 
voys,  or  the  little  young  fprouts  that  gi'ow  on  the  old  cabbage- 
flalks  about  as  big  as  the  top  of  your  thumb. 

Note^  if  you  would  make  a yery  fine  dilh  of  it,  fill  the  in- 
fide  ofiyour  lettuce  with  force-meat,  and  tie  the  top  clofe  with 
a thread;  flew  it  till  there  is  but  juft  enough  for  fauce  ; fet  the 
lettuce  in  the  middle,  and  the  veal  round,  and  pour  the  fauce 
all  over  it.  Garnifh  your  dilh  with  rafped  bread,  made  into 
figures  with  your  fingers.  This  is  the  cheapefl  way  of  drelling 
a breaft  of  veal  to  be  good,  aiKl  ferve  a number  of  people. 

To  collar  a Breast  of  Ye  al. 

TAKE  a very  lharp  knife,  and  nicely  take  out  all  the 
bones,  but  take  great  care  you  do  not  cut  the  meat  throu<^h; 
pick  all  the  fat  and  m?at  off  the  bqnesj  then  grate  fome  nut- 
meg 
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meg  all  over  the  infidc  of  the  veal,  a very  little  beaten  mace, 
a little  pepper  and  fait,  a few  fweet  herbs  ihred  fmall,  fome 
parfley,  a little  lemon-peel  (hred  fmall,  a few  crumbs  of  bread, 
and  the  bits  of  fat  picked  off  the  bones  ; roll  it  up  tight,  fticlc 
one  fkewer  in  to  hold  it  together,  but  do  it  clever,  that  it 
ftands  upright  in  the  diflt ; tie  a pack-thread  acrofs  it  to  hold 
it  together,  fpit  it,  then  roll  the  caul  all  around  it,  and  roaft 
it.  An  hour  and  a quarter  will  do  it.  When  it  has  been 
about  an  hour  at  the  fire  take  off  the  caul,  drudge  it  with  flour, 
bafte  it  well  with  frelh  butter,  and  let  it  be  of  a fine  brown. 
For  fauce  lake  two  pennyworth  of  beef  gravy,  cut  it  and  hack 
it  well,  then  flour  it,  fiy  it  a little  brown,  then  pour  into  your 
flew-pan  fome  boiling  water,  ftir  it  well  together,  then  fill  your 
pan  two  parts  full  of  water;  put  in  an  onion,  a bundle  of  fweet 
herbs,  a little  cruft  of  bread  toafted,  two  or  three  blades  of 
macc,  four  cloves,  fome  whole  pepper,  and  the  bones  of  tire 
veal.  Cover  it  clofc,  and' let  it  ftew  till  it  is  quite  rich  and 
thick;  thenftrain  it,  boil  it  up  -w-ith  fome  truffies  and  morels, 
a few  mulhrcoms,  a fpoonful  of  catchup,  two  or  three  bottoms 
of  artichokes,  if  you  have  them;  add  a little  fait,  juft  enough 
to  feafon  the  gra-^^,  take  the  pack-thread  off  the  veal,  and  fet 
it  upright  in  the  difh;  cut  the  fweetbread  into  four,  and  broil 
it  of  a'fine  brown,  with  a few  force-meat  balls  fried  ; lay  thefe 
round  the  difh,  and  pour  in  the  fauce.  Garnifti  the  difti  witli 
lemon,  and  fend  it  to  table.  ; 

To  co/Ia?- a Bkv. AST  of  Mvrro^i. 

DO  it  the  fame  way,  and  it  eats  very  well.-  Eut  you  muft 
take  off  the  fkin. 

jinoiher  good  JVay  to  drefs  a Breast  of  Muttont. 

COLLAR  it  as  before;  roaft  it,  and  bafte  it  with  half  a 
pint  of  red-wine,  and  when  that  is  all  foaked  in,  bafte  it  well 
with  butter,  have  a little  good  gravy,  fet  the  mutton  upright 
in  the  difh,  pour  in  the  gravy,  have  fweet  fauce  as  for  veni- 
fon,  and  fend  it  to  table.  Do  not  garnifh  the  difli,  but  be  lure 
to  take  the  fkin  off  the  mutton. 

The  infide  of  a furloin  of  beef  is  vciy'  good  done  this  way. 

If  you  do  not  like  the  wine,  a quart  of  milk,  and  a quar- 
ter or  a pound  of  butter,  put  into  the  dripping-pan,  does  full 
as  well  to  bafte  it.  - • ^ 


MADE  PLAIN  AND  EASY. 


SI 


To  force  a Leg  <^Lamb. 


I 


WITH  a lliarp  knife,  carefully  take  out  all  the  meat,  and 
leave  the  ikin  whole  and  the  fat  on.it,. make  the  lean  you  cut 
out  into  force-meat  thus : to  two  pounds  of  meat,  add  three 
pounds  of  beef-luet  cut  tine,  and  beat  in  a marble  mortar  till 
it  is  very  tine,  and  take  away  all  the  tkin  of  the  meat  and  fuet, 
then  mix  it  with  four  fpoonfuls  of  grated  bread,  eight  or  tea 
cloves,  tive  or  tix  large  blades  of  mace  dried  and  beat  fin-e,  half 
a large  nutmeg  grated,  a little  pepper  and  fait,  a little  lemon- 
peel  cut  fine,  a' very  little  thyme,  tome  parfley,  and  four  eggs; 
mix  altogether,  put  it  into  the  tkin  again  jull  as  it  was,  in  the 
lame  lhape,  few  it  up,  roail  it,  bafte  it  with  butter,  cut  the 
loin  into  fieaks  and  fry  it  nicely,  lay  the  leg  in  the  dilh  and 
the  loin  round  it,  with  Hewed  cauliflower  (as  in  page  57)  all 
round  upon  the  loin ; pour  a pint  of  good  gravy  into  the  diih, 
and  fend  it  to  table.  If  you  do  not  like  the  cauliflotver,  it  may 
be  omitted.  ’ '■ 


To  boll  a Leg  ^Lamb. 

LET  the  leg  be  boiled  very  white.  An  hour  will  do  It. 
Cut  the  loin  into  Heaks,  dip  them  into  a few  crumbs  of  bread 
and  egg,  fry  them  nice  and  brown,  boil  a good  deal  of  fpi-, 
nach,  and  lay  iu  the  difli;  put  the  leg  in  the  middle,  lay  the 
loin  round  it,  cut  an  orange  in  four  and  garnilh  thedtflv 
have  butter  in  a cup.  Some  love  the  fpinach  boiled,  then, 
drained,  put  into  a fauce-pon  with  agqod  piece  of  butter,  and 
Hewed. 


To  force  a large  T^)WE. 

CUT  the  ikin  dowm  the  back,  and  carefully  flip  it  up,  .fi)  as 
to  tatce  out  all  the  meat,  mix  it  with,  one  pound  of  beef- fuet, 
cut  It  fir. ad,  and  beat  t!;em  together  in.a  marble  mortar ; take 
oftyers  cut  finall,  two  anchovies  cut.fmall,  one 
0 cut  fine,  a tew  fweet  herbs,  a little  pepper,  a little  nut- 

meg^ated,^and  the  yolks,  of  four  eggs;  mix  all  toectherand 

“.f  fhe  Ikin  and  few  up" the  back, 

Hpw  ^ bladder,  boil  it  an  hour  and  a quarter, 

tpr  II  gi3vy  thickened  with  a piece  of  but- 

vour°difh  out  bf  the  bladder,  Jay  it  in 

)om  difli  and  pour  the  fauce  over  it.  Garniflt  wdth  lemon. 

It  eats  much  belter  ipafled  witlrth?  fame  fuuce. 
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To  rcaji  a Turkey  the  genteel  Way. 

FIRST  cut  it  down  the  back,  and  with  a fliarp  penknife  'i 
bone  it,  then  make  your  force-meat  thus  : take  a large  fowl,  , 
or  a pound  of  veal,  as  much  grated  bread,  half  a pound  of  | 
fuet  cut  and  beat  very  fine,  a little  beaten  mace,  two  cloves,  , 
half  a nutmeg  grated,  about  a large  tea-fpoonful  of  lemon-  . 
peel,  and  the  yolks  of  two  eggs  \ mix  all  together,  with  a little  i 
pepper  and  fait,  fill  up  the  places  where  the  bones  came  out,  j 
and  fill  the  body,  that  it  may  look  juft  as  it  did  before,  few  up  i 
the  back,  and  roaft  it.  You  may  have  oyfter-fauce,  celery- 
fauce,  or  juft  as  you  pleafe;  put  good  gravy  in  the  difti,  and  I 
gamifti  with  lemon,  is  as  good  as  any  thing.  Be  fure  to  leave  i 
the  pinions  on. 

To Jlew  a Turkey  or  Fowl.  i 

FIRST  let  your  pot  be  very  clean,  lay  four  clean  fkewer’»  j 
at  the  bottom,  lay  your  turkey  or  fowl  upon  them,  put  in  a | 
quart  of  gravy,  take  a bunch  of  celery,  cut  it  fmall,  and  wafli 
it  very  clean,  put  it  into  your  pot,  with  two  or  three  blades  of 
mace,  let  it  ftew  foftly  till  there  is  juft  enough  for  fauce,  then  s 
add  a good  piece  of  butter  rolled  in  flour,  two  fpoonfuls  of  red- 
wine,  two  of  catchup,  and  juft  as  much  pepper  and  fait  as 
will  feafon  it ; lay  your  fowl  or  turkey  in  the  difti,  pour  the 
fauce  over  it,  and  fend  it  to  table.  If  the  fowl  or  turkey  is 
enough  before  the  fauce,  take  it  up,  and  keep  it  up  till  the 
fauce  is  boiled  enough,  then  put  it  in,  let  it  boil  a minute  or 
two,  and  difh  it  up. 

To  Jlew  a Knuckle  ^Veal. 

BE  fure  let  the  pot  or  fauce-pan  be  very  clean,  lay  at  the  ; 
bottom  four  clean  wooden  fkewers,  walhand  clean  the  knuckle  j 
very  well,  then  lay  it  in  the  pot  with  two  or  three  blades  of 
mace,  a little  whole  pepper,  a little  piece  of  thyme,  a fmall  I 
onion,  a cruft  of  bread,  and  tw'O  quarts  of  water.  Cover  it 
down  clofe,  make  it  boil,  then  only  let  it  fimmer  for  two 
' hours,  and  when  it  is  enough  take  it  up ; lay  it  in  a difti,  and 
ftrain  the  broth  over  it. 

Another  voay  to  Jlew  a Knuckle  of  V eal. 

CLEAN  it  as  before  dire:^ed,  and  boil  it  till  there  is  juft 
enough  for  fauce,  add  one  fpoonful  of  catchup,  one  o re 
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wine,  and  one  of  walnut-pickle,  fomc  truffles  and  morels,  or  fome 
dried  mufliroomscutfmall ; boil  itall  together,  take  up  the  knuc- 
kle, lay  it  in  a dilh,  pour  the  fauce  over  it,  and  fend  it  to  table. 

Noti',  It  eats  very  Well  done  as  the  turkey,  before  directed. 

To  7-agoo  a Piece  of  Beef. 

TAKE  a large  piece  of  the  flank,  which  has  fat  at  the  top, 
cut  fquare,  or  any  piece  that  is  all  meat,  and  has  fat  at  the  top, 
but  no  bones.  The  rump  does  well.  Cut  all  nicely  off  the 
bone  (which  makes  fine  foup ;)  then  take  a large  flew-pan,  and 
with  a good  piece  of  butter  fry  it  a little  brown  all  over,  flour- 
ing your  meat  w'ell  before  you  put  it  into  the  pan,  then  pour  in 
as'much  gravy  as  will  cover  it,  made  thus ; take  about  a pound 
of  coarfe  beef,  a little  piece  of  veal  cut  fmall,  a bundle  of  fweet 
herbs,  an  onion,'  fome  whole  black  pepper  and  w'hite  pepper, 
two  or  three  large  blades  of  mace,  four  or  five  cloves,  a piece  of 
carrot,  a little  piece  of  bacon  fleeped  in  vinegar  a little  while, 
a cruft  of  bread  toafted  brown ; put  to  this  a quart  of  water,  and 
let  it  boil  till  half  is  wafted.  "While  this  is  making,  pour  a 
quart  of  boiling  water  into  the  ftew-pan,  cover  it  clofe,  and 
let  it  be  ftewing  foftly;  when  the  gravy  is  done,  ftrain  it,  pour 
it  into  the  pan  where  the  beef  is,  take  an  ounce  of  truffles  and 
morels  cut  fmall,  fome  frefh  or  dried  muflirooms  cut  fmall, 
two  fpoonfuls  of  catchup,  and  cover  it  clofe.  Let  all  this  ftew 
till  the  fauce  is  rich  and  thick : then  have  ready  fome  arti- 
choke bottoms  cut  into  four,  and  a few  pickled  mufhrooms, 
give  them  a boil  or  two,  and  when  your  meat  is  tender  and 
your  fauce  quite  rich,  lay  the  meat  into  a difh  and  pour  the 
fauce  over  it.  You  may  add  a fweetbread  cut  in  fix  pieces,  a 
palate  ftewed  tender  cut  into  little  pieces,  fome  cocks- combs, 
and  a few  force-meat  balls.  Thefe  are  a great  addition,  but 
it  will  be  good  without. 

Note^  For  variety,  when  the  beef  is  ready  and  the  gravy  put 
to  it,  add  a large  bunch  of  celery  cut  fmall  and  waflied  clean, 
tw'o  fpoonfuls  of  catchup,  and  a glafs  of  red-wine.  Omit  all 
the  other  ingredients.  Vv  hen  the  meat  and  celery  are  tender, 
and  the  fauce  rich  and  good,  ferve  it  up.  It  is  alfo  very  good 
this  way:  take  fix  large  cucumbers,  fcoop  out  the  feeds,  pare 
them,  cut  them  into  flices,  and  do  them  juft  as  you  do  the 
celery. 

To  force  the  Infide  of  a SiRLOIN  <^'Beef. 

^ knife,  and  carefully  lift  up  the  fat  of  the  in- 
hde,  take  out  all  the  meat  clofe  to  the  bone,  chop  it  fmall, 

^ take 
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take  a pound  of  fuet,  and  chop  fine,  about  as  many  crumbs  of 
bread,  a little  thyme  and  leinon-peel,  a little  pepper  and  fait,  , 
half  a nutmeg  grated,  and  tv.’o  fiialots  chopped  fine;  mix  all  | 
together,  with  a glafs  of  red-wine,  then  put  it  into  the  fame  ii 
place,  cover  it  with  the  fkin  and  fat,  flcewer  it  dov.m  with  fine  i 
fkewers,  and  cover  it  with  paper.  Do  not  take  the  paper  off  | 
till  the  meat  is  on  the  difli.  'I'ake  a quarter  of  a pint  of  red- 
wine,  two  flialots  fhred  fmall,  boil  them,  and  pour  into  the 
di/h,  with  the  gravy  which  comes  out  of  the  meat;  it  eats 
well.  Spit  your  meat  before  you  take  out  the  infide. 

Another  Way  to  force  a Sirloin. 

WHEN  it  is  quite  roafted,  take  it  up,  and  lay  it  in  thedifii 
with  the  infide  uppermoft,  with  a fliarp  knife  lift  up  the  fldn, 
hack  and  cut  the  infide  very  fine,  fhake  a little  pepper  and 
fait  over  it,  with  two  ihalots,  cover  it  with  the  fkin,  and  fend 
it  to  table.  You  may  add  red- wide  or  vinegar,  juft  as  you 
like. 

To  force  the  Infide  of  a Rump  of  Beef. 

YOU  may  do  it  juft  in  the  fame  manner,  only  lift  up 
outfide  fkin,  take  the  middle  of  the  meat,  and  do  as  before 
directed ; put  it  into  the  fame  place,  and  with  fine  fkewers 
put  it  down  clofe. 

A rolled^MiAV  of . 

CUT  the  meat  all  off  the  bone  whole,  flit  the  infide  down 
from  top  to  bottom,  but  not  through  the  fkin,  fpread  it  open; 
take  the  flefh  of  wo  fowls  and  beef- fuet  an  equal  quantity, 
and  as  much  co  boiled  ham,  if  you  hav»*  little  pepper, 
an  anchovy,  a nutmeg  grated,  a little  thyi  good  deal  of 
parfley,  a 'few  mufhrooms,  and  chop  lliem  an  together,  beat 
them  in  a mortar,  with  a half-pint  bafon  full  of  crumbs  of 
bread  ; mix  all  thefe  together,  with  four  yolks  of  eggs,  lay  it 
into  the  meat,  cover  it  up,  and  roll  it  round,  ftick  one  ficew- 
er  in,  and  tie  it  with  a pack-thread  crofs  and  crofs  to  hold  it  to- 
gether;' take  a pot  or  large  fauee-pan  that  will  juft  hold  it,  lay 
a layer  bf  bacon  and  a layer  of  beef  cut  in  thin  flices,  a piece 
of  carrot,  fome  whole  pepper,  mace,  fweet  herbs,  and  a large 
onion;  lay  the  rolled  beef  on  it,  juft  put  water  enough  to  cover 
the  top  of  the  beef ; cover  it  dole,  and  let  it  ftew  very’  foftly  on 
a flow  fire  for  eight  or  ten  hours,  but  not  too  fall.  When  you 
find  the  beef  tender,  which  you  will  know  b\  running  a 
fkewer  into  the  meat,  then  take  it  up,  cover  it  up  hot,  l>oil. 
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the  gravy  till  it  is  good,  then  ftrain  it  off,  and  add  fome 
mufltrooms  chopped,  fome  truffles  and  morels  cut  fmall,  two 
fpoonfuls  of  red  or  white-wine,  the  yolks  of  two  eggs  and  a 
piece  of  butter  rolled  m flour;  boil  it  together,  fet  the  meat 
before  the  fire,  bade  it  with  butter,  and  throw  crumbs  of 
bread  all  over  it ; when  the  fauce  is  enough,  lay  the  meat  into 
the  difh,  and  pour  the  fauce  over  it.  Take  care  the  eggs  do 
not  curd. 

To  boil  a Rump  ^Beef  the  French  fajlnon. 

TAKE  a rump  of  beef,  boil  it  half  an  hour,  take  it  up,  lay 
it  into  a large  deep  pewter-dilh  or  ftew-pan,  cut  three  or  four 
gaflies  in  it  all  along  the  fide,  rub  the  gaffles  with  pepper  and 
fait,  and  pour  into  the  diffl  a pint  of  red-wine,  as  much  hot 
water,  two  or  three  large  onions  cut  fmall,  the  hearts  of  eight 
or  ten  lettuces  cut  fmall,  and  a good  piece  of  butter  rolled  in 
a little  flour : lay  the  fleftiy  part  of  the  meat  downwards,  cover 
it  clofe,  let  it  flew  an  hour  and  a half  over  a charcoal  fire,  or  a 
very  flow’  coal  fire.  Obferve  that  the  butcher  chops  the  bone 
fo  clofe,  that  the  meat  may  lie  as  flat  as  it  can  in  the  difli. 
When  it  is  enough,  take  the  beef,  lay  it  in  the  difh,  and  pour 
the  fauce  over  it. 

Note.^  When  you  do  it  in  a pewter-difh,  it  is  beft  done  over 
a chafing-difii  of  hot  coals,  with  a bit  or  two  of  charcoal  to 
keep  it  alive. 

Beef  Escarlot. 

T AKE  a brilket  of  beef,  half  a pound  of  coarfe  fug;ar,  two 
ounces  of  bay- fait,  a pound  of  common  faii;  mix  all  toge- 
ther, and  rub  the  beef,  lay  it  in  an  earthen  pan,  and  turn  it 
every  day.  It  may  lie  a fortnight  in  the  pickle ; then  boil  it, 
and  ferve  it  up  either  with  favoys  or  peas-pudding. 

Note^  It  eats  much  finer  cold,  cut  in  flices,  and  fent  to 
table. 

Beef  a la  Daub. 

TAKE  a rump,  and  bone  it;  or  a part  of  the  leg-of-mut- 
ton piece,  or  a piece  of  the  buttock ; cut  fome  fat  bacon  as 
long  as  the  beef  is  thick,  and  about  a quarter  of  an  inch 
fquare;  take  eight  cloves,  four  blades  of  mace,  ^a  little  all- 
fpice,  and  half  a nutmeg  beat  very  fine;  chop  a good  handful 
of  parfley  fine;  fome  fweet  herbs  of  all  forts  chopped  fine, 
and  fome  pepper  and  fait ; roll  the  bacon  in  thefe,  and  then 
take  a large  larding-pin,  and  put  the  baqon  through  and 
through  the  beef  with  the  larding-pin ; when  that  is  done, 
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put  it  in  a ftew'-pan,  with  a brown  gravy  enough  to  cover  It, 
Chop  three  blades  of  garlic  very  fine,  and  put  in  fome  frelli 
mullirooin ; or  champignons,  two  large  onions,  and  a carrot : 
Rew  it  gently  for  fix  hours ; then  take  the  meat  out,  ftrain  off 
the  gravy,  and  (kiin  all  the  fat  off.  Put  your  meat  and  gravy 
into  the  pan  again;  put  a gill  of  white-wine  into  the  gravv, 
and  if  it  wants  feafoning,.  fcafon  with  pepper  and  fait ; flew 
them  gently  for  half  an  hour;  add  fome  artichoke-bottoms, 
truffles  and  morels,  oyfters,  and  afpoonful  of  vinegar.  Put  the 
meat  in  a foup-difh,  and  the  fauce  over  it.  (^r  you  may  put 
turnips  cut  in  round  pieces,  and  carrots  cut  round,  Ibme  fmaii 
onions,  and  thicken  the  fauce ; then  put  the  meat  in,  and  dew 
it  gently  for  half  an  hour  with  a gill  of  white-wine.  Some 
like  favoys  or  cabbage  dewed  and  put  into  the  fauce,: 

To  make  Beef  a la  Mode, 

TAKE  a fmall  buttock  of  beef,  or  leg-of- mutton-piece,  or 
a piece  of  buttock  of  beef ; alfo  a dozen  cloves,  eight  blades 
of  mace,  and  fome  of  all-fpice  beat  very  fine  ; chop  a large 
handful  of  pardey,  and  all  forts  of  herbs  very  dne;  cut  your 
bacon  as  for  beef  a la  daub,  and  put  them  into  the  fpice  and 
herbs,  with  fome  pepper  and  fait,  and  thrud  a large  pin  thro’ 
the  beef ; put  it  into  a pot,  and  cover  it  w'ith  water ; chop  four 
darge  onions  and" four  blades  of  garlic  very  fine;  fix  bay- 
leaves,  and  a handful  of  champignons  ; put  all  into  the  pot 
with  a pint  of  porter  Or  ale,  and  half  a pint  of  red-wine;  co- 
ver the  .pot  very  clofe,  and  dew  it  for  fix  hours,  according  to 
the  fize  of  the  piece;  if  a large  piece,  eight  hours;  then  take 
the  beef  put,  put  it  in  a difh,  cover  it  efofe,  and  keep  it  liot, 
take  the  gravy,  and  fkim  all  the  fat  off;  drain  it  through  a 
fieve,  pick. out  all  the  champignons,  and  put  them  into  the 
gravy;  fealbn  it  with  Kian-pepper  and  fait,  and  boil  it  up  fif- 
teen minutes;  then  put  the  beef  into  a foup-didi  and  the  gra- 
vy over  it,  or  cut  it  into  dices  aird  pour  the  liquor  over  it ; or 
put  it  into  a deep  difh,  with  all  tlie  gravy  into  another:  when 
coJ--.!,  cut  it  in  dices,  and  put  fome  of  the  gravy  round  it, 
which  will  be  of  a drong  jelly. 

Beef  a la  Mode  in'  Pieces. 

YOU  mud  take  a buttock  of  beef,  cut  it  into  t'wo-pound 
pieces,  lard  them  with  bacon,  fry  them  brown,  put  them  into 
a pot  that  will  hold  them,  put  in  tw'o  quarts  of  broth  or 
gravy,  a few  fweet  herbs,  an  onion,  fome  mace,  doves,  nut- 
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fneg,  pepper  and  fait ; when  that  is  done  cover  it  clofe,  and 
.flew  it  till  it  is  tender,  fkim  off  all  the  fat,  lay  the  meat  in 
the  dilh,  and  drain  the  lauce  over  it.  You  may  ferve  it  up 
hot  or  cold. 

Beef  Olives. 

TAKE  a rump  of  beef,  cut  it  into  fteaks  of  half  an  inch 
thick,  cut  them  as  fquare  as  you  can,  and  about  ten  inches 
Jong,  cut  a piece  of  fat  bacon  as  wide  as  the  beef,  and  about 
three  parts  as  long,  put  feme  yolk  of  an  egg  on  the  beef,  put 
the  bacon  on  it,  and  the  yolk  of  an  egg  on  the  bacon,  and 
ibme  good  favory  force-meat  on  that,  fome  yolk  of  an  egg  on 
the  force-meat,  then  roll  them  up  and-  tie  them  round  with  a 
firing  in  two  places,  put  fome  yolk  of  an  egg  on  them  and 
fome  crumbs  of  bread,  then  fry  them  brown  in  a large  pan  of 
good  beef-dripping ; take  them  out  and  put  them  to  drain  j 
take  fome  butter  and  put  into  a ftew-pan,  melt  it,  and  put  in 
a fpoonful  of  flour,  iVir  it  well  till  it  is  fmooth ; then  put  a pint 
of  good  gravy  in,  and  a gill  of  wliite-wine,  put  in  the  olives 
and  flew. them  for  an  hourj  add  fome  muflirooms,  truffles  and 
morels,  force-meat  balls  and  fweet-breads  cut  in  fmall  fquare 
pieces;  fome  ox-palates;  feafon  with  pepper  and  fait,  and' 
Iqueeze  the  juice  of  half  a lemon:  tofs  them  up;  be  careful 
to  fldm  all  the  fat  off,  then  put  them  in  your  difli.  Garnifli 
with  beet-root  and  lemon. 

Veal  Olives. 

CUT  them  out  of  a leg  of  veal,  and  do  them  the  fame  as 
jbeef  olives,  with  the  fame  fauce  and  garnilh. 

Beef  Collops. 

T AKE  fome  rump  fteaks,  or  any  tender  piece  cut  like  Scotch 
collops,  only  larger,  hack  them  a little  with  a knife,  and  flour 
them ;.  put  a little  butter  in  a ftew-pan,  and  melt  it,  then  put 
in  your  collops,  and  fry  them  quick  for  about  two  minutes  ; 
put  in  a pint  of  gravy,  a little  butter  rolled  in  flour;  feafon 
with  pepper  and  fait;  cut  four  pickled  cucumbers  in  thin 
flices ; half  a walnut,  and  a few  capers,  a little  onioii  fhred 
very  fine;  flew  them  five  minutes,  then  put  them  into  a hot , 
difli,  and  fend  them  to  table.  You  may  put  half  a glafs  of 
white-wine-into  it. 
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To Jlew  Beef-Steaks. 

TAKE  rump-fteaks,  pepper  and  fait  them,  lay  them  in  a 
ftew-pan,  pour  in  half  a pint  of  water,  a blade  or  two  of  mace, 
two  or  three  cloves,  a little  bundle  of  fweet  herbs,  an  ancho- 
vy, a piece  of  butter  rolled  in  flour,  a glafs  of  white-wine, 
?nd  an  onion;  cover  them  clofe,  and  let  them  flew  foftly  till 
they  are  tender;  then  take  out  the  fleaks,  flour  them,  fry  them 
in  frefli  butter,  and  pour  away  all  the  fat,  flrain  the  fauce  they 
were  ftewed  in,  and  pour  into  the  pan : tofs  it  all  up  together 
till  the  fauce  is  quite  hot  and  thick.  If  you  add  a quarter  of 
a pint  of  oyflers,  it  will  make  it  the  better.  Lay  the  fleaks 
into  the  difli,  and  pour  the  fauce  over  them.  Garnilh  with 
any  pickle  you  like. 

To  fry  Beef-Steaks. 

T AKE  rump-fteaks,  pepper  and  fait  them,  fry  them  in  a 
little  butter  very  quick  and  brown;  take  them  out  and  put 
them  into  a dim,  pour  the  fat  out  of  the  fiy'ing-pan,  md 
then  take  half  a pint  of  hot  gravy,  if  no  gravy,  half  a pint  of 
hot  water,  and  put  jnto  the  pan,  and  a little  butler  rolled  in 
flour,  a little  pepper  and  fait,  and  two  or  three  fhalots  chop- 
ped fine;  boil  them  up  in  your  pan  for  two  minutes,  then  put 
it  over  the  fleaks,  and  fend  them  to  table. 

A fecond  way  to  fry  Beef-Steaks. 

CUT  the  lean  by  itfelf,  and  beat  them  well  with  the  back 
of  a knife,  fry  them  in  jufl  as  much  butter  as  will  moiflen  the 
pan,  pour  out  the  gravy  as  it  runs  out  of  the  meat,  turn  them 
often,  do  them  over  a gentle  fire,  then  fry  the  fat  by  itfelf 
and  lay  upon  the  meat,  and  put  to  the  gravy  a glafs  of  red- 
wine,  half  an  anchovy,  a little  nutmeg,  a little  beaten  pepper, 
and  a (halot  cut  fmall ; give  it  two  or  three  little  boils,  feafon 
it  with  fait  to  your  palate,  pour  it  over  the  fleaks,  ^td  fend 
them  tp  table. 

Another  way  to  do  Beef-Steaks. 

CUT  your  fleaks,  half  broil  them,  then  lay  them  in  a flow- 
pan,  feafon  them  with  pepper  and  fait,  jufl  cover  them  with 
gravy  and  a piece  of  butter  rolled  in  flour.  Let  them  flew  for 
half  an  hour,  beat  up  the  yolks  of  two  eggs,  flir  all  together 
fpr  two  or  tltrec  minutes,  and  then  ferve  it  up. 
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J pretty  Side-Dish  of  Beef. 

ROAST  a tender  piece  of  beef,  lay  fat  bacon  all  over  it ; 
and  roll  it  in  paper,  balle  it,  and  when  it  is  roafted  cut  about 
two  pounds  in  thin  llices,  lay  them  in  a ftew-pan,  and  take 
fix  large  cucumbers,  peel  them,  and  chop  them  fmall,  lay 
over  them  a little  pepper  and  fait,  and  flew  them  in  butter  for 
about  ten  minutes,  then  drain  out  the  butter,  and  fhake  fome 
flour  over  them;  tofs  them  up,  pour  in  half  a pint  of  gravy, 
let  them  flew  till  they  are  thick,  and  difli  them  up. 

Todrcfs  a Fillet  ^Beef. 

IT  is  the  infide  of  a firloin.  You  muft  carefully  cut  it  all 
out  from  the  bone,  grate  fome  nutmeg  over  it,  a few  crumbs 
of  bread,  a little  pepper  and  fair,  a little  lemon-peel,  a little 
thyme,  fome  parlley  Ihred  fmall,  and  roll  it  up  tight ; tie  it 
with  a pack-thread,  roaft  it,  put  a-quart  of  milk  and  a quarter 
of  a pound  of  butter  into  the  dripping-pan,  and  bafte  it ; when 
it  is  enough,  take  it  up,  untie  it,  leave  a little  fkewer  into  it  to 
hold  it  together,  have  a little  good  gravy  in  the  difh,  and  fome 
fweet  fauce  in  a cup.  You  may  bafle  it  w'ith  red-wine  and 
butter,  if  you  like  it  better  j or  it  will  do  very  well  with  butter 
only. 

Beef-Steaks  rolled. 

T AKE  three  or  four  beef-fleaks,  flat  them  with  a cleaver, 
and  make  a force-meat  thus;  take  a pound  of  veal  beat  fine  in 
a mortar,  the  flefh  of  a large  fowl  cut  fmall,  half  a pound 
of  cold  ham  chopped  fmall,  the  kidney  fat  of  a loin  of  veal 
chopped  fmall,  a iweetbread  cut  in  little  pieces,  an  ounce  of 
truffles  and  morels  firft  flewed  and  then  cut  fmall,  fome  par- 
fley,  the  yolks  of  four  eggs,  a nutmeg  grated,  a very  little 
thyme,  a little  lemon-peel  cut  fine,  a little  pepper  and  fait, 
and  half  a pint  of  cream : mix  all  together,  lay  it  on  your 
fleaks,  roll  them  up  firm,  of  a good  fize,  and  put  a little 
fkewer  into  them,  put  them  into  the  ftew-pan,  and  fry  them 
of  a nice  brown ; then  pour  all  the  fat  quite  out,  and  put  in  a 
pint  of  good  fried  gravy,  (as  in  page  39,)  put  one  fpoonful  of 
catchup,  two  fpoonfuls  of  red-wine,  a few  muflirooms,  and 
let  them  flew  for  a quarter  of  an  hour.  Take  up  the  fleaks, 
cut  them  in  two,  lay  the  cut  fide  uppermofl,  and  pour  the 
fauce  over  it.  Gamifli  with  lemon. 
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Note^  Before  you  put  the  force-meat  into  the  beef,  you  are 
to  ftir  it  all  together  over'o  How  fire  for  eight  or  ten  minutes. 

To  Jiew  a Rump  of  Beef. 

HAVING  boiled  it  till  it  is  little  more  than  half  enough,  take 
it  up,  and  peel  off  the  fkin : take  fait,  pepper,  beaten  mace, 
grated  nutmeg,  a handful  of  parHey,  a little  thyme,  winter- 
favory,  fweet-marjorum,  all  chopped  fine  and  mixed,  and  fluff 
them  in  great  holes  in  the  fat  and  lean,  the  refl  fpread  over  if, 
with  the  yolks  of  two  eggs  ; fave  the  gravy  that  runs  out,  put 
to  it  a pint  of  claret,  and  put  the  meat  in  a deep  pan,  pour  the 
liquor  in,  cover  it  clote,  and  let  it  bake  two  hours,  then  put 
if  into  the  difli,  pouf  the  liquor  over  it,  and  fend  it  to  table. 

Another  way  to Jlciv  a Rujip  ^Beef. 

YOU  muftcut  the  meat  off  the  bone,  lay  it  in  your  flew, 
pan,  cover  it  with  water,  put  in  a fpoonful  of  whole  pepper, 
two  onions,  a bundle  of  fweet  herbs,  fome  fait,  and  a pint  of 
red-wine;  cover  it  clofe,  fet  jt  over  a flove  or  flow  fire  for  four 
hours,  fhaking  itfometimes,  and  turning  it  four  or  five  tjmes; 
make  gravy  as  for  foup,  put  in  three  quarts,  keep  jt  flirt  ing  till 
dinner  is  ready ; take  ten  or  twelve  turnips,  cut  them  into 
flices  the  broad  way,  then  cut  them  into  four,  flour  them,  and 
fry  them  brown  in  beef-dripping.  Be  fure  to  let  your  drip- 
ping boil  before  you  put  them  in ; then  drain  them  well  from 
the  fat,  lay  the  beef  in  your  foup-difli,  tcafl  a little  bread  v^ry 
nice  and  brown,  cut  in  three-corner  dice,  lay  them  into  the 
difh,  and  the  turnips  likewife;  flrain  in  the  gravy,  and  fend  it 
to  table.  If  you  have  the  r' . r ience  of  a flove,  put  the  dilh 
over  it  for  five  or  fix  minute® ; it  gives  the  liquor  a fine  fla- 
vour of  the  turnips,  makes  the  bread  eat  better,  and  is  a great 
aflditibn.  Seafon  it  with  pepper  and  fait  to  your  palate. 

Portugal  Bee?. 

7'ATvE  a rump  of  beef,  cut  it  off  the  bone,  cut  it  acroff, 
floqr  it,  fry  the  thin' part  brown  in  butter,  the  thick  end  fluff 
with  fuet,  boiled  cliefnuts,  an  anchovy,  an  onion,  and  a little 
pepjer.  Stew  it  iii  a pan  of  flrong  broth,  and  when  it  is 
tender,  lay  both  the  fried  aiul  the  flewed  together  in  your  difli; 
cut  he  fried  in  two  ami  lay  on  each  fide  of  the  flewed,  flrain 
the  gravy  i.  was  flewed  in,  put  to  it  fome  pickled  gerkins 
chopped,  and  boiled  chefnuts,  thicken  it  with  a piece  of  burnt 

butter, 
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butter,  give  it  two  or  three  boils  up,  feafon  it  with'  fait  to  your 
palate,  and  pour  it  over  the  beef.  Garnifli  with  lemon. 

To Jlt'w  Rump  i^^Beef,  oj-  Brisket,  the  French  way. 

TAKE  a rump  of  beef,  cut  it  from  the  bone  ; take  half  a 
pint  of  white-port,  and  half  a pint  of  red,  a little  vinegar, 
fome  cloves  and  mace,  half  a nutmeg  beat  fine,  fome  parlley 
chopped,  and  all  forts  of  fweet  herbs,  a little  pepper  and  fait ; 
mix  the  herbs,  fpice,  and  wdne,  all  together ; lay  your  beef 
in  an  earthen- pan,  put  tlie  mixture  over  it,  and  let  it  lay  all 
night,  then  take  the  beef,  and  put  it  into  a deep  ftew-pan, 
widi  two  quarts  of  good  gravy,  the  wine,  &c.  an  onion 
chopped  fine,  fome  carrot,  and  two  or  three  bay-leaves  ; you 
may  put  in  fome  thick  rafhers  of  bacon  at  the  bottom  of  your 
pan  ; ftew  it  very  gently  for  five  hours,  if  twelve  pounds  ; if 
eight  or  nine,  four  hours,  and  keep  the  ftew-pan  clofe  cover- 
ed : then  take  the  meat  out  and  ftrain  the  liquor  through  a 
lieve,  fkim  all  the  fat  off,  put  it  into  your  ftew-pan  with 
fome  truffles  and  mgrels,  artichoke  bottoms  blanched  and  cut 
in  pieces ; or  fgme  carrots  and  turnips  cut  as  for  harrico  of 
mutton  5 or  a few  favoys  tied  up  in  quarters  and  ftewed  till 
tender  ; boil  it  up,  feafon  it  with  a little  Kian-pepper  and 
I fait  to  your  palate,  then  put  the  meat  in  juft  to  make  it  hot; 

} difti  it  up.  Garnifli  with  fried  fippits,  or  lemon  and  beet- 

' root. 

To JleW  BEEFrGoBBETS, 

GET  any  piece  of  beef,  except  the  leg,  cut  it  in  pieces 
about  the  bignefs  of  a pullet’s-egg,  put  them  in  a ftew-pan, 
cover  them  with  water,  let  them  flew,  fldm  them  clean,  and 
when  they  have  ftewed  an  hour,  take  mace,  cloves,  and 
whole  pepper  tied  in  a muflin  rag  loofe,  fome  celery  cut 
fmall,  put  them  into  the  pan  with  fome  fait,  turnips  and  car- 
rots, pared  and  cut  in  llices,  a little  parfley,  a bundle  of  fw'eet 
herbs,  and  a large  ej  uft  of  bread.  You  may  put  in  an  ounce 
of  barley  or  rice,  if  you  like  it.  Cover  it  clofe,  and  let  it  ftew 
till  it  is  tender,  takp  out  the  herbs,  fpices,  and  . bread,  and 
have  ready  fried  a P'rench-roll  cut  in  four.  Difli  up  all  toge- 
ther, and  fend  it  to  table. 

Beef-Foyal. 

TAKE  a firloin  of  beef,  or  a large  rump,  bone  it  and  beat 
It  very  well,  then  lard  it  with  bacon,  feafop  it  all  over  with 

fait, 
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fait,  pepper,  mace,  cloves,  and  nutmeg,  all  beat  fine,  fomc  \ 

lemon-pcel  cut  fmall,  and  fome  fweet  herbs ; in  the  mean  | 

time  make  a ftrong  broth  of  the  bones  ; take  a piece  of  butter 
with  a little  flour,  brown  it,  put  in  the  beef ; keep  it  turning 
often,  till  it  is  brown,  then  ftrain  the  broth,  put  all  to- 
gether into  a pot,  put  in  a bay-leaf,  a few  truffles,  and  fome 
ox-palates  cut  fmall  5 cover  it  clofe,  and  let  it  ftew  till  it  is 
tender ; take  out  the  beef,  fkira  off  all  the  fat,  pour  in  a pint 
of  claret,  fome  fried  oyfters,  an  anchovy,  and  fome  gerkins 
fhred  fmall ; boil  all  together,  put  in  the  beef  to  warm, 
thicken  your  fauce  with  a piece  of  butter  rolled  in  flour,  or 
mufhroom-powder,  or  burnt  butter.  Lay  your  meat  in  the  ( , 
difli,  pour  the  fauce  over  it,  and  fend  it  to  table.  I'his  may 
be  eat  either  hot  or  cold.  ; 

j 

J Tongue  and  Vddevl  forced. 

FIRST  parboil  your  tongue- and  udder,  blanch  the  tongue 
and  flick  it  with  cloves ; as  for  the  udder,  you  muft  carefully 
raife  it,  and  fill  it  w'ith  force-meat  made  with  veal ; firft  wafh 
the  infide  with  the  yolk  of  an  egg,  then  put  in  the  force-meat, 
tie  the  ends  clofe  and  fpit  them,  roaft  them,  and  bafte  them 
with  butter ; when  enough,  have  good  gravy  in  the  dilh,  and 
fweet  fauce  in  a cup. 

For  variety  you  may  lard  the  udder. 

To  fricafey  Neats  Tongues  brown. 

T AKE  neats  tongues,  boil  them  tender,  peel  them,  cut 
them  into  thin  dices,  and  fry  them  in  ffelh  butter;  then  pour 
out  the  butter,  put  in  as  much  gravy  as  you  (hall  want  for  . 
fauce,  a bundle  of  fweet  herbs,  an  onion,  fome  pepper  and 
fait,  and  a blade  or  two  of  mace,  a glafs  of  white-wine,  fim-  j 
mer  all  together  half  an  hour ; then  take  out  your  tongue,  urain  j 

the  gravy,  put  it  with  the  tongue  in  the  ftew-pan  again,  beat  |- 
up  the  yolks  of  two  eggs,  a little  grated  nutmeg,  a piece  of 
butter  as  big  as  a w alnut  rolled  in  flour,  (hake  alt  together  for  j 
four  or  five  minutes,  difit  it  up,  and  fend  it  to  table.  ] 

To  force  a Tokgue.  ■ 

BOIL  it  till  it  is  tender ; let  it  (land  till  it  is  cold,  then  cut 
a hole  at  the  root-end  of  it,  take  out  fome  of  the  meat,  chop 
it  with  as  much  beef-fuet,  a few  pippins,  fome  pepper  and 
fait,  a little  mace  beat,  fomc  nutmeg,  a few  fweet  herbs,  and 
the  yolks  of  two  esgs  ; beat  all  together  well  in  a marble 

mortar  i 
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mortar  i fluff  it,  cover  the  end  with  a veal  caul  or  buttered 
paper,  roaft  it,  bafle  it  with  butter,  and  di(h  it  up.  Have  tor 
fa uce  good  gravy,  a little  melted  butter,  the  juice  of  an  o- 
ratige  "or  lemon,  and  fome  grated  nutmeg ; boil  it  up,  and 
pour  it  into  the  .difli. 

To  ftetv  Neats  Tongues  whole. 

TAKE  two  tongues,  let  them  flew  in  water  juft  to  cover 
them  for  two  hours,"  then  peel  them,  put  them  in  again  with 
a pint  of  ftrong  gravy,  half  a pint  of  white-wine,  a bundle  of 
fweet  herbs,  a little  pepper  and  fait,  fome  mace,  cloves,  and 
whole  pepper  tied  in  a muflin  rag,  a fpoonful  of  capers  chop- 
ped, turnips  and  carrots  fliced,  and  a piece  of  butter  rolled  in 
flour ; let  all  flew  together  very  foftly  over  a flow  fire  for  two 
hours,  then  take  out”  the  fpice  and  fweet  herbs,  and  fend  it  to 
table.  You  may  leave  out  the  turnips  and  carrots,  or  boil 
them  by  themfelves,  and  lay  them  in  a dith,  juft  as  you  like. 

To  ragoc  Ox^Palates. 

TAKE  four  ox  palates,  and  boil  them  very  tender,  clean 
them  well,  cut  fome  in  fquare  pieces,  and  fome  long ; take 
and  make  a rich  cooley  thus  : put  a piece  of  butter  in  your 
ftew-pan  and  melt  it,  put  a large  fpoonful  of  flour  to  it,  ftir  it 
well  till  it  is  fmooth  •,  then  put  a quart  of  good  gravy  to 
it,  chop  three  fhalots,  and  put  in  a gill  of  Lilbon,  cut 
fome  lean  ham  very  fine  and  put  in,  alfo  half  a lemon;  boil 
them  twenty  minutes,  then  ilrain  it  through  a fieve,  put  it 
into  your  pan,  and  the  palates,  with  fome  force-meat  balls, 
truffles  and  morels,  pickled  or  frefli  mulhrooms  ftewed  in 
gravy ; feafon  with  pepper  and  fait  to  your  liking,  and  tofs 
tliem  up  five  or  fix  minutes,  then  diflr  them  up.  Garnilh 
with  lemon  or  beet-root. 

To  fricafey  Ox-PalatES. 

AFTER  boiling  your  palates  very  tender,  (v;hich  you  muft 
do  by  fetting  them  on  in  cold  water,  and  letting  them  do  foft- 
ly) then  blanch  and  fcrape  them  clean  ; take  mace,  nutmeg, 
cloves,  and  pepper  beat  fine,  rub  them  all  over  with  thofe,  and 
with  crumbs  of  bread  ; have  ready  fome  butter  in  a ftew-pan, 
and  when  it  is  hot  put  in  the  palates  ; fry  them  brown  on  both 
fides,  then  pour  out  the  fat,  and  put  to  them  fome  mutton  or 
beef-gravy,  enough  for  fauce,  an  anchovy,  a little  nutmeg,  a 

little 
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little  piece  of  butter  rolled  in  flour,  and  the  juice  of  a lemon; 
let  it  fimmer  all  together  for  a quarter  of  an  hour ; dilh  it  up, 
and  garnifli  with  lempn. 

To  roaji  Ox-Palates. 

HAVING  boiled  your  palates  tender,  blanch  thein,  cut 
them  into  flices  about  two  inches  Idng,  lard  half  with  bacon, 
tlien  have  ready  two  or  three  pigeons  and  two  or  threechickcn- 
peepers,  draw  them,  trufs  them,  and  fill  them  with  force-meat ; 
let  half  of  them  be  nicely  larded,  fpit  them  on  a bird-fpit, 
thus  ; a bird,  a palate,  a fage-leaf,  and  a piece  of  bacon  ; and 
fo  on,  a bird,  a palate,  a fage-leaf,  and  a piece  of  bacon. 
Take  cocks-combs  and  lambs-ftones,  parboiled  and  blanched, 
lard  them  wdtli  little  bits  of  bacon,  large  oyfters  parboiled,  and 
each  one  larded  with  one  piece  of  bacon,  put  thefe  on  a fkewer 
with  a little  piece  of  bacon  and  a fage  leaf  between  them,  tie 
them  on  a fpit  and  roaft  them,  then  beat  up  the  yolks  of  three 
eggs,  fome  nutmeg,  a little  fait  and  crumbs  of  bread  : bade 
them  with  thefe  all  the  time  they  areroafiing,  and  have  ready 
two  fweet- breads  each  cut  in  two,  fome  artichoke- bottoms  cut 
mto  four  and  fried,  and  then  rub  the  difii  with  fhalots ; lay 
the  birds  in  the  middle,  piled  pppn  one  another,  and  lay  the 
other  things  all  feparateby  themfeives  round  about  in  thedifli. 
Have  ready  for  fauce  a pint  of  good  gravy,  a quarter  of.  a pint 
of  red-wine,  an  anchovy,  the  oyftcr-liquor,  a piece  of  butter 
rolled  in  flour;  boil  all  thefe  together  and  pour  into  the  dilh, 
with  a little  juice  of  lemon.  Garnifh  your  difli  with  lemon. 

To  drefs  a Leg  o/'Mutton  a la  Rqvale. 

HAVING  taken  off  all  the  fat,  fkin,  and  fliank-bone,  lard 
it  witli  bacon,  feafon  it  with  pepper  and  fait,  and  a round  piece 
of  about  three  or  four  pounds  of  beef  or  leg-  of  veal,  lard  it, 
have  ready  fome  hog’s  lard  boiling,  flour  your  meat,  and  give 
it  a colour  in  the  lard,  then  take  the  meat  out  and  put  it  into 
a pot,  with  a bundle  of  fweet  herbs,  fome  parfley,  an  onion 
ftuck  with  cloves,  two  or  three  blades  of  mace,  fome  whole 
pepper,  and  three  quarts  of  gravy ; cover  it  clofe,  and  let  it 
boil  very  foftly  for  two  hours,  mean  while  get  ready  a fvveet- 
faread  fplit,  cut  into  four,  and  broi^of',  a few  truffles  and  mo- 
rels flewed  in  a quarter  of  a pin*-  of  flrong  gravy,  a glafs  of 
red-wine,  a few  mufhrooms,  two  fpoonfuls  of  catchup,  and 
fome  afparagus-tops  ; boil  all  thefe  together,  then  lay  the  mut- 
ton in  the  middle  of  the  difli,  cut  the  beef  or  veal  into  fliccs, 

make 
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make  a rim  round  your  mutton  with  the  flices,  and  pour  the 
ragoo  over  it ; when  you  have  taken  the  meat  out  of  the  pot, 
fkini  all  the  fat  off  the  gravy  ; ftrain  it,  and  add  as  much  to 
the  other  as  will  fill  the  dilh/  Garnilh  with  lemon. 

Leg  ^Mutton  a la  Hour  Gout. 

• LET  it  hang  a fortnight  in  ah  airy  place,  then  have  ready 
fome  cloves  of  garlic,  and  fluff  it  all  over,  rub  it  with  pepper 
and  fait ; roafl  it,  have  ready  fome  good  gravy  and  red-wine 
in  the  difli,  and  fend  it  to  table. 

Ta  roajl  a Leg  ^Mutton.  Oysters. 

TAKE  a leg  about  two  or  three  days  killed,  fluff  it  all  over 
with  oyflers,  and  roafl  it.  Garniflt  with  horfe-radifli. 

To  roaji  a Leg  ^Mutton  with  Cockles. 

STUFF  it  all  over  with  cockles,  and  roafl  it*  Gamifh 
with  horfe-radifli. 

A Shoulder  of  Mutton  in  Epigram. 

ROAST  it  almofl  enough,  then  very  carefully  take  off  the 
,/kin  about  the  thicknefs  of  a crown-piece,  and  the  fliank-bone 
with  it  at  the  end  ; then  feafon  that  Ikin  and  fliank-bone  with 
pepper  and  fait,  a little  lemon-peel  cut  fmall,  and  a few  fweet 
herbs  and  crumbs  of  bread,  then  lay  this  on  the  gridiron,  and 
let  it  be  of- a fine  brown ; in  the  mean  time  take  the  rell  of 
the  meat  and  cut  it  like  a hafh  about  the  bignefs  of  a fhilling; 
fave  the  gravy  and  put  to  it,  with  a few  fpoonfuls  of  flrorig 
gravy,  half  an  onion  cut  fine,  a little  nutmeg,  a little  pepper 
and  fait,  ,a  little  bundle  of  fweet  herbs,  fome  gerkins  cut 
very  fmall,  a few  mufhrooms,  two  or  three  truffles  cut  fmall, 
two  fpoonfuls  of  wine,  either  red  or  white,  and  throw  a 
little  flour  over  the  meat ; let  all  thefe  flew  together  very 
foftly  for  five  or  fix  minutes,  but  be  fure  it  does  not  boil ; 
take  out  the  fweet  herbs,  and  put  the  hafii  into  the  difli,  lay 
the  broiled  upon  it,  and  fend  it  to  table. 

A Harrico  of  Mutton. 

TAKE  a neck  or  loin  of  mutton,  cut  It  into  thick  chops, 
flour  them,  and  fry  them  brown  in  a little  butter  ; take  them 
out,  and  lay  them  to  drain  on  a fieve,  then  put  them  into  a 

flew- 
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ftew-pan,  and  cover  them  with  gravy ; put  in  a whole  onion, 
and  a turnip  or  two,  and  ftcw  them  till  tender ; then  take 
out  the  chops,  ftrain  the  liquor  through  a fieve,  and  fkim  off 
all  the  fat,  put  a little  butter  in  the  ftew-pan,  and  melt  it 
with  a fpoonful  of  flour,  ftir  it  well  till  it  is  fmooth,  then  put 
the  liquor  in,  and  ftir  it  well  all  the  time  you  are  pouring  it, 
or  it  will  be  in  lumps  ; put  in  your  chops  and  a glaCs  of  Lif- 
bon  ; have  ready  fome  cafrot  about  three  quarters  of  an  inch 
long,  and  cut  round  with  an  apple-corer,  fome  turnips  cut 
with  a turnip-fcoop,  a dozen  fmall  onions  all  blanched  well  ; 
put  them  to  your  meat,  and  feafon  with  pepper  and  fait ; 
ftew  them  very  gently  for  fifteen  minutes,  then  take  out  the 
chops  with  a fork,  lay  them  in  your  dilh,  and  pour  the  ragoo 
over  it.  Garnifh  with  beet-root. 

To  French  a Hind-Saddle  o/'Mutton. 

IT  is  the  two  rumps.  Cut  off  the  nimp,  and  carefully  lift 
up  the  fkin  with  a knife  ; begin  at  the  broad  end,  but  be  fure 
you  do  not  craek  it  nor  take  it  quite  off ; then  take  fome  fliccs 
of  ham  or  bacon  chopped  fine,  a few'  tniffles,  fome  young 
onions,  fome  parjfley,  a little  thyme,  fweet-marjoram,  winter- 
favory,  a little  lemon- peel,  all  chopped  fine,  a little  mace  and 
two  or  three  cloves  beat  fine,  half  a nutmeg,  and  a little  pep- 
per and  fait ; mix  all  together,  and  throw'  over  the  meat  where 
you  took  off  the  fkin,  then  lay  on  the  flan  again,  and  fafteit 
it  with  two  fine  fleewers  at  each  fide,  and  roll  it  in  well-but- 
tered paper.  It  will  take  three  hours  doing : then  take  off  tlie 
paper,  bafte  the  meat,  ftrew  it  all  over  with  crumbs  of  bread, 
and  when  it  is  of  a fine  brown  take  it  up.  For  fauce  take  fix 
large  fhalots,  cut  them  veiy'  fine,  put  them  into  a fauce-pan 
with  two  fpoonfuls  of  vinegar,  and  two  of  wliite-w'ine ; boil 
them  for  a minute  or  two,  pour  it  into  the  dilh,  and  garnifh 
with  horfe-radifh. 

Another  French  called  St.  Mane  Hour. 

TAKE  the  hind-faddle  of  mutton,  take  off  the  fltin,  lard  it 
with  bacon,  feafon  it  with  pepper,  fait,  mace,  cloves  beat,  and 
nutmeg,  fweet  herbs,  young  onions,  and  parfley,  all  chopped^ 
fine  ; Lake  a large  oval  or  a large  gravy-pan,  lay  layers  of 
bacon,  and  then  layers  of  beef  all  over  the  bottom  ; l_ay  m the 
mutton  ; then  lay  layers  of  bacon  on  the  mutton,  and  then  a 
layer  of  beef,  put  in  a pint  of  wine,  and  as  much  good  gravy 
as  will  ftew  it,  put  in  a bay  leaf,  and  two  or  three  fhalots, 
cover  it  dole,  put  fire  over  and  under  it,  if  you  have  a clofc 
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pan,  and  let  it  (land  ftewing  for  two  hours  ; when  done,  take 
it  out,  ftrew  crumbs  of  bread  all  over  it,  and  put  it  into  the 
oven  to  brown,  drain  the  gravy  it  was  dewed  in,  pd  boil  it 
till  there  is  jud  enough  for  fauce,  lay  the  mutton  into  a didi, 
pour  the  fauce  in,  and  ferve  it  up.  Y ou  mud  brown  it  be- 
fore a fire,  if  you  have  not  an  oven. 

Cutlets  a la  Maintenon.  J very  good  Dijh, 

TAKE  a neck  of  mutton,  cut  it  into  chops,  in  every  chop 
mud  be  a long  bone  ; take  the  fat  off  the  bone,  and  fcrape  it 
clean ; have  fome  bread  crumbs,  pardey,  marjoram,  thyme, 
winter-favory,  and  bafil,  all  chopped  fine,  grate  fome  nutmeg 
on  it,  fome  pepper  and  fait ; mix  thefe  all  together,  melt  a 
little  butter  in  a dew-pan,  dip  the  chop  in  the  butter,  then 
roll  them  in  the  herbs,  and  put  them  in  half  fheets  of  butter- 
ed paper  ; leave  the  end  of  the  bone  bare,  then  broil  them  on 
a clear  fire  for  twenty  minutes  fend  them  up  in  the  paper, 
with  poverroy  fauce  in  a boat,  made  thus ; chop  four  flialots 
fine,  put  them  in  half  a gill  of  gravy,  a little  pepper  and  fait, 
and  a fpoonful  of  vinegar  j boil  them  up  one  minute,  then 
put  it  in  your  boat. 

To  make  a Mutton-Hash. 

Cut  your  mutton  in  little  bits  as  thin  as  you  can,  drew  a 
little  flour  over  it,  have  ready  fome  gravy  (enough  for  fauce) 
wherein  fweet  herbs,  onion,  pepper  and  fait,  have  been  boil- 
ed ; drain  it,  put  in  your  meat,  with  a little  piece  of  butter 
rolled  in  flour,  and  a little  fait,  a fhalot  cut  fine,  a few  capers 
and  gerkins  chopped  fine  : tofs  all  together  for  a minute  or 
two  ; have  ready  fome  bread  toaded  and  cut  into  thin  fippets 
lay  them  round  the  difh,  and  pour  in  your  hafli.  Garnilh 
your  difh  with  pickles  and  horfe-radifli. 

Note,  Some  love  a glafs  of  red-wine,  or  walnut  pickle. 
You  may  put  jud  what  you  will  into  a hafh.  If  the  fippets 
are  toaded  it  is  better. 


To  drefs  Pigs  Petty-Toes. 

wXVT  '"to  a fauce-pan  with  half  a pint  oj 

fweet  herh<=^  ^ ^ ^ P'^PPer,  a bundle  ol 

t^e  ourfh;  an  onion.  Let  them  boil  five  minutes,  ther 

'"'"ce  them  very  fine, 

diem  ^ ^ ^'ttle  flower  or 

them ; let  the  feet  do  till  they  are  tender,  then  take  thlm  om 

anc 
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and  ftrain  tlie  liquor,  put  all  together  wiih  a little  fait,  and  a 
piece  of  butter  as  big  as  a walnut,  fluke  the  fauce-pan  often, 
let  it  fimmcr  five  or  fix  minutes,  then  cut  fome  toafted  fip- 
pets  and  lay  round  the  difh,  lay  the  mince-mcat  and  fauce  in 
the  middle,  and  the  petty-toes  fplit  round  it.  You  may  add 
the  juice  of  half  a lemon,  or  a very  little  vinegar. 

A fecond  Way  to  roajl  a Leg  ^Mutton  with  Oysters. 

STUFF  a leg  of  mutton  with  mutton  fuet,  fait,  pepper, 
nutmeg,  and  the  yolks  of  eggs  ; then  roaft  it,  flick  it  all  over 
with  cloves,  and  w’hen  it  is  about  half  done,  cut  off  fome  of 
the  under-fide  of  the  flefhy  end  in  little  bits,  put  thefe  into  a 
pipkin  with  a pint  of  oyfters,  liquor  and  all,  a little  fait  and 
mace,  and  half  a pint  of  hot  water : flew  them  till  halt  the  li- 
quor is  wafled,  then  put  in  a piece  of  butter  rolled  in  flour, 
(hake  all  together,  and  when  the  mutton  is  enough  take  it 
up  j pour  this  fauce  over  it,  and  fend  it  to  table. 

To  drefs  a Leg '^Mutton  to  eat  like  Venison. 

Take  a hind-quarter  of  mutton,  and  cut  the  leg  in  the 
fhape  of  a haunch  of  venifon,  fave  the  blood  of  the  flieep  and 
fleep  it  for  five  or  fix  hours,  then  take  it  out  and  roll  it  in  three 
or  four  fheets  of  white  paper  well  buttered  on  the  infide,  tie  it 
with  a pack-thread,  and -roafl  it,  baflmg  it  with  good  beef 
dripping  or  butter.  It  wdll  take  two'  hours  at  a good  fire,  for 
your  mutton  muft  be  fat  and  thick.  • About  five  or  fix  mi- 
nutes before  you  take  It  up,  take  off  the  paper,  bade  it  with 
a piece  of  butter,  and  fhake  a little  flour  over  it  to  make  it 
have  .a  fine  froth,  and  then  have  a little  good  drawn  gravy  in 
a bafoh,  and  fweet  fauce  in  another.  Do  not  gamilh  with 
any  thing.  . - ‘ 

To  drefs  Mutton  the  %urkljh  IVay. 

FIRST  cut  your  meat  into  thin  flices,  then  wafli  it  in  vi- 
negar, and  put  it  into  a pot  or  fauce-pan  that  has  a clofe  cover 
to  it,  put  in  fome  rice,  whole  pepper,  and  three  or  tour  whole 
onions ; let  all  thefe  flew  together,  fkimming  it  frequently ; 
when  it  is  enough,  take  out  the  onions,  and  feafon  it  with 
fait  to' your  palate,  lay  the  mutton  in  the  dilli,  and  pour  the 
rice  and  liquor  over  it. 

ddote^  The  neck  or  leg  are  the  befl  joints  to  drefs  this  way ; 
put  in  to  a leg  four  quarts  of  w^ater,  and  a quarter  of  a pound 
of  rice  j to  a neck,  two  quarts  of  water,  and  tw  o ounces  of 
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fee.  To  eveiy  pound  of  meat  allow  a quarter  of  an  hour, 
heine  clofe  covered.  If  you  put  in  a blade  01  two  of  mace, 
and  a bundle  of  fweet  herbs^  it  will  be  a great  addition. 
When  it  is  juft  enough  put  in  a piece  of  butter,  and  take 
care  the  rice  do  not  burn  to  the  pot.  In  all  thefe  things  you 
Ihould  lay  iTcewers  at  the  bottom  of  tlie  pot  to  lay  your  meat 
on,  that  it  may  not  ftick. 

A Shoulder  ^Mutton  %mth  a Ragoo  ^Turnips. 

. TAKE  a ftioulderof  mutton,  , get  the  blade-bone  taken  out 
as  near,  as  poflible,  and  in  the  place  put  a ragoo,  done  thus  : 
take  one  or  two  fweetbreads,  Ibme.  cocks-combs,  half,  an 
ounce  of  truffles,  fome  mufhrooms,  a blade  or  two  of  mace,  a 
'little  pepper  and  fait  ;,ftevv  all  thefe  in  a quarter  or  a pint  of 
good  gravy,  and  thicken  it  with,  a piece  of  butter  roiled  in 
flour,  or  yolks  of  eggs,  which  you  pleafe : let  i>  be  cold  be- 
fore you  put  it  in,  and  fill  up  the  place  where  you  took  the 
bone  out  juft  in  the  form  it  was  before,  and  few  it  up  tight : 
take  a large  deep  ftew-pan,  or  one  ot  the  round  deep  copper- 
pans  with  two  handles,  lay  at  the  bottom  thin  llices  of  bacon, 
then  flices  of  veal,  a bundle  of  parfley,  thyme,  and  fv^eet 
herbs,  fome  whole  pepper,  a blade  or  tvvo  of  mace,  three  or 
fbur  cloves,  a large  onion,  and  put  in  juft  thin  gravy  enough, 
to  cover  the  meat;  cover  it  clofe,  and  let  it  ftew  two  :)ours, 
then  take  eight  or  ten  turnips,  pare  them,  and  cut  them  into 
what  fliape  you  pleafe,  put  them  . into  boiling  watci,  and  let 
them  be  juft  enough,  throw  them  into  a fieve  to  tirai.!,  over 
the  hot  water  that  they  may  keep  warm  ; then  take  t:p  the 
mutton,  drain  it  from  the  fat,  lay  it  in  a difn,  and  iteep  it 
hot  covered  ; ftrain  the  gravy  it,  was  ftew^ed  in,  arm  taRe  off 
all  the  fat,  put  in'  a little  fait,  a glafs  of  white-wine,  two 
fpoonfuls  of  catchup,  and  a piece  of  butter  rolled  in  flour, 
boil  them  together  till  there  is  juft  enough  for  fauce,  then  put 
in  the  turnips,  give  them  a boil  up,  pour, them  over  the  meat, 
and  fend  it  to  table.  You  may  fry  the  turnips  of  a light 
brown,  and  tofs  them  up  with  the  fauce;  but  that  is  accord- 
ing to  your  palate. 

AWe,  For  a change  you  may  leave  out  the  turnips,  and  add  a 
bunch  of  celery  cut  and  wafhed  clean,  and  ftewed  in  a very 

(little  water,  till  it  is  quite  tender,  and  the  water  almoft  boiied 
away.  Four  the  gravy,  as  before  directed,  into  it,  and  boil 
It  up  till  the  fauce  is  good  : or  you  may  leave  both  thefe  out, 
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and  add  truffles,  morels,  frefh  and  pickled  mulhrooms,  and 
artichoke-bottoms. 

iV.  B.  A fiioulder  of  veal  without  the  knuckle,  half  roafted, 
veiy  quick  and  brown,  and  then  done  like  the  mutton,  eats 
W'dl.  Do  not  gamiflt  your  mutton,  but  garnifh  your  veal 
with  lemon. 

To Jiuff  a Leg  or  Shoulder  o/'Mutton*. 

TAKE  a little  grated  bread,  fome  beef-fuet,  the  yolks  of 
hard  eggs,  three  anchovies,  a bit  of  onion,  fome  pepper  and 
fait,  a little  thyme  and  winter  favory,  twelve  oyfters,  and 
fome  nutmeg  grated  ; mix  all  thefe  together,  fhred  them  very 
fine,  work  them  up  with  raw  eggs  like  a parte,  rtuff  your  mut- 
ton under  the  Ikin  in  the  thickeft  place,  or  where  you  pleafe, 
and  roart  it : for  fauce,  take  fome  of  the  oyrter  liquor,  fome 
claret,  one  anchovy,  a little  nutmeg,  a bit  of  onion,  and  a 
few  oyrters  ; rtew  all  thefe  together,  then  take  out  your  onion,  , 
pour  fauce  under  your  mutton,  and  fend  it  to  table.  Garnilh 
with  horfe-radifh. 

Sheeps  Rumps  Rice. 

T AKE  fix  rumps,  put  them  into  a ftew-pan  witli  fome  t 
mutton  gravy,  enough  to  fill  it,  rtew  them  about  half  an  hour; 
take  them  up  and  let  them  rtand  to  cool,  then  put  into  the  li- 
quor a quarter  of  a pound  of  rice,  an  onion  ftuck  with  cloves,  , 
and  a blade  or  two  of  mace ; let  it  boil  till  the  rice  is  as  thick 
as  a pudding,  but  take  care  it  do  not  ftick  to  the  bottom, 
whiclv  you  muft  do  by  ftirring  it  often : in  the  mean  time  take 
a clean  rtew-pan,  put  a piece  of  butter  into  it ; dip  your  rumps  , 
in  the  yolks  of  eggs  beat,  and  then  in  crumbs  of  bread  with  a . 
little  nutmeg,  lemon-peel,  and  a very  little  thyme  in  it,  fry 
them  in  the  butter,  of  a fine  brown,  then  take  them  out,  lay 
them  in  a dirti  to  drain,  pour  out  all  the  fat,  and  tofs  the  rice 
into  that  pan ; rtir  it  all  together  for  a minute  or  two,  then 
lay  the  rice  into  the  dirti,  and  the  rumps  all  round  upon  the 
rice  ; have  ready  four  eggs  boiled  hard,  cut  them  into  quar- 
ters, lay  them  round  the  dirti  with  fried  parfley  between  them, 
and  fend  it  to  table. 

To  make  Lamb  and  Rice. 

T AKE  a neck  and  loin  of  lamb,  half  roart  it,  take  it  up, 
cut  it  into  rteaks,  then  take  half  a pound  of  rice  boiled  in  a 
quart  of  water  ten  minutes,  put  it  into  a quart  of  good  gravy, 
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with  two  or  three  blades  of  mace,  and  a little  nutmeg*  Do  it 
over  a ftove  or  flow  fire  till  the  rice  begins  to  be  thick ; then 
take  it  off,  ftir  in  a pound  of  buhef,  and  when  that  is  quite 
melted  ftir  in  the  yolks  of  fix  eggs,  firftbeat ; then  take  adifh 
and  butter  it  all  over,  take  the  fteaks  and  put  a little  pepper 
and  fait  over  them,  dip  them  in  a little  melted  butter,  lay 
them  into  the  difh,  pour  the  gravy  which  comes  out  of  them 
over  them,  and  then  the  rice  j beat  the  yolks  of  three  eggs 
and  pour  all  over,  fend  it  to  the  oven,  and  bake  it  better  than 
half  an  hour. 

Baked  Mutton  Citops. 

TAKE  a loin  or  neck  of  mutton,  cut  it  into  fteaks,  put 
fome  pepper  and  fait  over  it,  butter  your  difh,  and  lay  in  your 
fteaks  ; then  j>ut  a quart  of  milk,  fix  eggs  beat  up  fine,  and 
four  fpoonfuls  of  flour  ; beat  your  flour  and  eggs  in  a little 
milk  firft,  and  then  put  the  reft  to  it ; put  in  a little  beaten 
ginger,  and  a little  fait.  Pour  this  over  the  fteaks,  and  fend 
it  to  the  oven ; an  hour  and  an  half  will  bake  it. 

A forced  Le6  ^LAmb. 

TAKE  a large  leg  of  lamb,  cut  a long  flit  on  the  back  fide, 
but  take  great  care  you  do  not  deface  the  other  fide ; then  chop 
the  meat  fmall  with  marrow,  half  a pound  of  beef-fuet,  fome 
oyfters,  an  anchovy  walhed,  an  onion,  fome  fweet  herbs,  a 
little  lemon-peel,  and  fome  beaten  mace  and  nutmeg ; beat  all 
thefe  together  in  a mortar,  ftufF  it  up  in  the  fhape  it  was  be- 
fore, few  it  up,  and  rub  it  over  with  the  yolks  of  eggs  beaten, 
fpit  it,  flour  it  all  over,  lay  it  to  the  fire,  and  bafte  it  with 
butter.  An  hour  will  roaft  it.  You  may  bake  it,  if  you 
pleafe,  but  then  you  muft  butter  the  difh,  and  lay  the  butter 
over  it : cut  the  Iqin  into  fteaks,  feafon  them  with  pepper, 
fait,  and  nutmeg,  lemon-peel  cut  fine,  and  a few  fweet 
herbs  ; frj'  them  in  frelh  butter  of  a fine  brown,  then  pour 
out  all  the  butter,  put  in  a quarter  of  a pint  of  white-wine, 
lhake  it  about,  and  put  in  half  a pint  of  ftrong  gravy,  where- 
in good  fpice  has  been  boiled,  a quarter  of  a pint  of  oyfters 
and  the  liquor,  fome  mufhrooms,  and  a fpoonful  of  the  pickle, 
a piece  of  butter  rolled  in  flour,  and  the  yolk  of  an  egg  beat  ; 
ftir  all  thefe  together  till  thick,  then  lay  your  leg  of  lamb  in 
the  difli,  and  the  loin  round  it  pour  the  fauce  over  it,  and 
garnilh  with  lemon. 

E a 


THE  ART  OF  COOKERY 


T£ 

TofryaljOlKof]jAMB. 

CUT  your  Iamb  into  chops,  rub  it  over  on  both  fides  with 
the  yolk  of  an  egg,  and  fprinklc  fbme  bread  crumbs,  a little 
pardey,  thyme,  liiarjoram,  and  wintcr-favory  chopped  very 
tine,  and  a little  lemon-peel  chopped  fine ; fry  it  in  butter  of 
a nice  light  brown,  fend  it  up  in  a dilh  by  it  itfelf.  Garnifli 
with  a good  deal  of  fried  parfley. 

Ahother  Way  of  frying  a Neck  or  Loin  o/*Lamb. 

CUT  it  into  thin  fteaks,  beat  them  with  a rolling-pin,  fry 
them  in  half  a pint  of  ale,  feafon  them  with  a little  fait,  and 
cover  them  clofe  ; when  enough,  take  them  out  of  the  pan, 
Idy  them  in  a plate  before  the  fire  to  keep  hot,  and  pour  all 
out  of  the  pan  into  a bafon ; then  piit  in  half  a pint  of  white- 
wine,  a few  capers,  the  yolks  of  two  eggs  beat,  with  a little 
nutmeg,  and  a little  fait ; add  to  this  the  liquor  they  were 
fried  in,  and'  keep  furring  it  one  w'ay  all  the  time  till  it  is 
thiek,  then  put  in  the  lamb,  keep  fliaking  the  pan  for  a mi- 
nute or  two,  lay  the  fteaks  into  the  dilh,  pour  the  fauce  over 
them,  and  have  fome  parfley  in  a plate  before  the  fire  to  crifp. 
Garnilh  your  difh  with  that  and  lemon; 

To  make  a Ragoo  of  Lamb; 

TAKE  a fore-quarter  of  lamb,  cut  the  knuckle-bone  off, 
lard  it  with  little  thin  bits  of  bacon,  flour  it,  fry  it  of  a fine 
brown,  and  then  put  it  into  an  earthen-pot  or  ftew-pan  ; put 
to  it  a quart  of  brOth  or  good  gravy,  a bundle  of  herbs,  a 
little  mace,  two  or  three  cloves,  and  a little  whole  pepper ; 
cover  it  clofe,  and  let  it  flew  pretty  fall  for  half  an  liour, 
pour  the  liquor  all  out,  fltain  it,  keep  the  lamb  hot  in  the 
pot  till  the  fauce  is  ready.  Take  half  a pint  of  oyfiers,  flour 
them,  fry  them  brown,  drain  out  all  the  tat  clean  that  you 
fried  them  in,  fkim  all  the  fat  off  the  gravy,  then  pour  it  in 
to  the  oyRers,  piit  in  an  anchovy,  and  two  fpoonfuls  of  either 
red  or  white  wine  j boil  all  together,  till  there  is  juft  enough 
for  fauce,  add  fome  frefli  muflirooms  (if  you  can  get  them) 
and  fome  pickled  ones,  with  a fpoonful  of  the  pickle,  or  the 
'juice  of  half  a lemon.  Lay  your  lamb  in  the  dilh,  and  pour 
the  fauce  over  it.  Garnilh  with  lemon, 
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To Jleiu  a Lumb’s  or  Calf’s  Head. 

FIRST  wadi  it,  and  pick  it  very  clean,  lay  it  in  water  for 
an  hour,  take  out  the  brains,  and  witli  a fliarp  penknife  care- 
fully take  out  the  bones  and  tlie  tongue,  but  be  careful  3'ou 
do  not  break  the  meat ; then  take  out  the  two  .eyes,  and  take 
iwo  pounds  of  veal  and  two  pounds  of  beef  fuet,  a very  little 
thyme,,  a good  piece  of  lemon-peel  minced,  a nutmeg  grated, 
and  two  anchovies  : chop  all  very  well  together,  grate,  two 
dale,  rolls,  .and  mix  .all  together  with  the  yolks  of  fo.ur  eggs  : 
/ave  eraougli  of  this  meat  to  make  about  twenty  balls,  take 
half  a pint  of  frelii  mulhrooms,  clean  peeled  ^ind  Walked,  the 
yolks  of  fix  eggs  clxopped,  h^lf  a pint  of  oyfters  clean  wa.lhe.d, 
or  pickled  cockles  ; mix  all  thefe  together,  but  firft  liew  your 
pylter.s,  and  put  to  it  two  quarts  of  gravy,  w'ith  a blade  or 
two  of  mace.  It  will  be  proper  to  tie  the  head  with  pack.r- 
thread,  cover  it  clofe,  and  let  it  ftew  two  hours  : in  flie  mean 
time  beat  up  the  brains  with  fome  Jemon-peel  cut  line,  a 
little  parlley  chopped,  half  a nutmeg, grated,  and  the  ydlk  of 
an  egg;  ha\"e  fome  dripping  boiling,  fry^  half  die  brain's  in 
little  cakes,  and  fry  the  balls,  keep  them  both  hot  by  the  fire-, 
take  half  an  ounce  of  truffles  and  morels,  thenftrain  the  gravy 
•the  head  was  llew'ed  in,'  put  the  truffles  and  morels  to  it  with 
the  liquor,  and  a few  mulhrooms ; boil  all  together,  then  put 
in  the  relf  of  the  brains  that  are  not  fried,  ftew  them  toge- 
ther for  a minute  or  two,  pour  it  over  the  head,  and  lay  the 
fried  brains  and  balls  round  it.  Garniftr  with  Icrnpn.  You 
may  fry -about  tw^elve  oyfters. 

TodrefsYzAj.  /7 /rt- Bourcoise." 

CUT  pretty  thick  ftices  of  veal,  lard  them  with  bacon,  and 
feafon  them  with  pepper,  fair,  beaten  mace,  cloves,  nutmeg, 
and  chopped  parlley  ; then  take  the  ftcw-pqiyand  cover- the 
bottbm  with  llices  of  fat  bacon,  lay  the  v'eal  upon  th.em,  cover 
it,  and  fet  it  over  a very  flow  tire  for  eight  or  ten  minute|, 
juft  to  be  hot  and  no  more,  then  brilk  up  your  fire  and  brown 
your  veal  on  both  fides,  then  fliake  reme  flour  over  if  and 
brown  it ; pour  in  a quart  of  good  broth  or  gravy,  cover  it 
clofe,  and  let  it  ftew  gently  till  it  is  enough;  when  cnouffli, 
take  out  the  flices  of  bacon,  and  fkim  ad  the  lat  off  clean, 
and  beat  up  the  yolks  of  three  eggs  with  fome  of  giayy  ; 
mix  all  together,  and.keep  itftirring  oneway  till'ic  is  impoth 
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and  thick,  then  take  it  up,  lay  your  meat  in  the  dilh,  and 
pour  the  lauce  over  it.  Garnifh  with  lemon. 

A dijguifed  Leg  ofYnAt  and  Bacok. 

LARD  your  vea|  all  over  with  flips  of  bacon,  and  a little 
lemon-peel,  and  boil  it  with  a piece  of  bacon  : when  enough, 
take  it  up,  cut  the  bacon  into  flices,  and  have  ready  fome  dried 
fage  and  pepper  rubbed  fine,  rub  over  the  bacon,  lay  the  veal 
in  the  difi)  and  the  bacon  round  it,  ftrew  it  all  over  with  fried 
parfiey,  and  have  green  fauce  in  cups,  made  thus  ; take  two 
handfuls  of  forrel,  pound  it  in  a mortar,  and  fqueeze  out  the 
juice,  put  it  into  a fauce-pan  with  fome  melted  butter,  a little 
fugar,  and  the  juice  of  a lemon.  Or  you  may  malce  it  thus : 
beat  two  handfuls  of  forrel  in  a mortar,  w'ith  two  pippins 
quartered,  fqueeze  the  juice  out,  with  the  juice  of  a lemon, 
or  vinpgar,  and  fweeten  it  with  fugar. 

A Pill  AW  o/Yeai., 

TAKE  a neck  or  breaft  of  veal,  half  roaft  it,  then  cut  it 
into  fi^c  pieces,  feafon  it  with  pepper,  fait,  and  nutmeg  ; take 
a pound  of  rice,  put  to  it  a quart  of  broth,  fome  mace,  and  a 
little  fait,  do  it  over  a ftove  or  very  flow  fire  till  it  is  thick,  but 
butter  the  bottom  of  the  difh  or  pan  you  do  it  in ; beat  up  the 
yolks  of  fix  eggs  and  ftir  into  it,  then  take  a little  round  deep 
difli,  butter  it,  lay  fome  of  the  rice  at  the  bottorn,  then  lay  the 
veal  on  a round  heap,  and  cover  it  all  over  with  rice,  wafh 
it  over  with  the  yolks  of  eggs,  and  bake  it  an  h'mr  and  a half ; 
then  open  the  top  and  pour  in  a pint  of  rich  good  gravy. 
Garnilh  with  a Seville  orange  cut  in  quarters,  and  fend  it  to 
table  hot. 

Bo^7BARDEE)  Veal. 

YOU  muft  get  a fillet  of  veal,  cut  out  of  it  five  lean  pieces 
as  thick  as  your  hand,  round  them  up  a little,  then  lard  them 
veiyr  thick  on  the  round  fide  with  little  narrow  thin  pieces  of 
bacon,  and  lard  five  fheeps  tongues  (being  ftrfl  boiled  and_ 
blanched)  lard  them  here  and  there  with  very  little  bits  of 
lemon-peel,  and  make  a well-feafoned  force-meat  of  veal,  ba- 
con, ham,  beef-fuet,  and  an  anchovy  beat  well ; make  an, 
pther  tender  force-meat  of  veal,  beef-fuet,  muflirooms,  fpi- 
rach,  parfley,  thyme,  fweet-marjoram,  winter-favor}',  and 
green  onions.  Seafon  with  pepper,  fait,  and  mace ; beat  it 
vvpilj  make  a round  ball  of  the  other  force-meat  and  fluff  hi 


75 


MADE  PLAIN  AND  EASY.' 

the  middle  of  this,  roll  it  up  in  a veal  caul,  and  bake  it ; what 
is  left,  tie  up  like  a Bologna-faufage,  and  boil  it,  but  firft 
rub  the  caul  with  the  yolk  of  an  egg  ; put  the  larded  veal  in- 
to a ftevv-pan  with  fome  good  gravy,  and  when  it  is  enough, 
fkim  off  the  fat,  put  in  fome  truffles  and  morels,  and  fome 
juullifooms.  Your  force-meat  being  baked  enough,  lay  it  in 
the  middle,  the  veal  round  it,  and  the  tongues  fried,  and 
laid  between,  the  boiled  cut  into  flices,  and  fried,  and  throw 
all  over.  Pour  on  them  the  fauce.  Y ou  may  add  artichoke- 
bottoms,  fweet-breads,  and  cocks-combs,  if  you  pleafe.  Gar- 
nilh  w'ith  lemon. 

Veal  Rolls. 

TAKE  ten  or  twelve  little  thin  flices  of  veal,  lay  on  them 
fome  force-meat  according  to  your  fancy,  roll  them  up,  and 
tie  them  juft  acrofs  the  middle  with  coarfe  thread,  put  them  on 
a bird-fpit,  rub  them  over  with  the  yolks  of  eggs,  flour  them, 
and  bafte  them  with  butter.  Half  an  hour  will  do  them. 
Lay  them  into  a difli,  and  have  ready  fome  good  gravy,  with 
a few  truffles  and  mojrels,  and  fome  mufltfooms.  Garnhh 
with  lemon. 

Olives  ^Veal  the  French  Way, 

T AKE  two  pounds  of  veal,  fome  marrow,  two  anchovies, 
the  yolks  of  two  hard  eggs,  a few  mufhrooms,  and  fome  oy- 
fters,  a little  thyme,  marjoram,  parfley,  fpinach,  lemon-peel, 
fait,  pepper,  nutmeg,  and  mace,  finely  beaten  ; take  your 
veal  caul,  lay  a layer  of  bacon  and  a layer  of  the  ingredients, 
roll  it  in  the  veal  caul,  and  either  roaft  it  or  bake  it.  An  liour 
will  do  either,  When  enough,  cut  it  into  flices,  lay  it  into 
your  dilh,  and  pour  good  gravy^iver  it.  Garnifti  with  lemon. 

Scotch  Collops  a la  Francois. 

T AKE  a leg  of  veal,  cut  it  very  thin,  lard  it  with  bacon, 
then  take  half  a pint  of  ale  boiling,  and  pour  over  it  till  the 
blood  is  out,  ajnd  then  pour  the  aje  into  a bafon ; take  a few 
fweet  herbs  chopped  fmall,  ftrew  them  over  the  veal  and  fry 
it  in  butter,  flour  it  a little  till  enougli,  then  pour  it  into  a 
difli  and  pour  the  butter  away,  toaft  little  thin  pieces  of  bacon 
and  lay  round,  pour  the  ale  into  the  ftew-p^n  with  two  an- 
chovies and  a glafs  of  white-wine,  tlien  beat  up  the  yolks  of 
two  eggs  and  ftir  in,  with  a little  nutmeg,  fome  pepper,  and 
a piece  of  butter,  fliake  all  together  till  thick,  and  then  pour 
it  into  the  difli.  Garnifh  with  lemon. 

E 4 To 
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To  make  a Savory  Dijh  ^V’^eal. 

CUT  large  collops  out  ofa  leg  of  veal,  fpread  them  abroad 
on  a drelTer,  hack  them  with  the  back  of  a knife,  and  dip 
thcii:  in  the  yolks  of  eggs  ; feafon  them  with  cloves,  mace, 
nutmeg  and  pepper,  beat  fine ; .make  force-  meat  with  fomc 
of  your  yeal,  beet-fuet,  oyfters  chopped, . fweet  herbs  Hired 
fine,  and  the  afi  rei'aid  fpice,  firew  all  thefe  over  your  collops, 
roll  and  ntc  them  up,  put  them  on  Ikewers,  tie  them  to  a fpit, 
and  roaii  ihem  | to  the  refi  of  your  force-meat  add  a raw  egg 
or  two,  roll  them  in  balls  and  fry  them  ; put  them  in  your 
difi'i  with  your  meat  when  roafied,  and  make  the  fauce  with 
fiiung  bratli.,  an  anchovy,  a lhalot,  a little  white-wine, . and 
fome  fpice.  Let  it  fiew,  and  thicken  it  with  a piece  of  butter 
rolled  in  hour  ; pour  the  fauce  into  the  dilh,  lay  the  meat  in, 
and  garnilh  with  lemon. 

''  Scotch  Collops  larded. 

PPv-EPARE  a fillet  of  veal' cut  into  thin  flices,  cut  off  the 
fkin  and  fet,  lard  them  with  bacon,  fr)'  them  brown,  then  take 
them  out,  and  lay.  them  in  a difii,  pour  out  all  the  buueri 
take  a quarter  ofa  pound  of  butter  and  melt  it  in  the  pan, 
then  ftrew  in  a handful  of  flour  ; flir  it  till  it  is  brown,  and 
•pour  in  three  pints  of  good 'gravy,  a bundle  of  fweet  herbs, 
and  an  onion, ; which  you  mufl  take  out  foon  ; let  it  boil  a 
little,  then  put  in  , the  coilops,  let  them  flew  half  a quarter  of 
an  hour,  put  in  fome  force-meat  balls  fried,  and  a few  pickled 
mufliroptn's  ; flir  all  together  for  a minute  or  two  till  it  is 
thick,  and  then  dhlt  h ’^P-  Garnilh  with  lemon. 

To  do  than  White. 

after  you  have  cut  your  veal  in  thin  flices,  lard  it  with 
bacon  ; feafon  it  with  cloves,  mace,  nutmeg,  pepper  atid  fak, 
fome  grafted  bread  and  fwec'  herbs.  Stew  the  ktuickle  in  as 
little  iTqupr  as  you  can,  a bunch  of  fweet  iurbs,  fome  whole 
pepper,  a blade  of  mace,  anti  four  cloves  i then  take  a pint 
of  the  broth,  flew  the  cutlets  in  it,  and  add  to  it  a quarter  or 
a pint  of  white-wine,  fome  mulhrooms,  a piece  of  butter 
j-olled  in  flour,  and  the  yolks  of  tu  ^ - hr  all  together 
till  it  is  thick,  and  then  difli  it  up.  Garmth  with  lemon. 

Veal 
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Veal  Blanquets. 

ROAST  a piece  of  veal,  cut  off  the  (kin  and  nervous  parts, 
cut  it  into  little  thin  hits,  put  fome  butter  into  a (lew-pan  over 
the  fire  with  fome  chopped  onions,  fry  them  a little,  then  add 
'a  dufi:  of  flour,  ftir  it  together,  and  put  in  fome  good  broth,  or 
■gravy,  and  a bundle  of  fweef  herbs : feafon  it  with  fpice,  make 
it  of  a good  tafte,  and  then  put  in  your  veal,  the  yolks  of  two 
'eggs  beat  up  witli  cream  and  grated  nutmeg,  fome  chopped 
parlley,  a (halot,  fome  lemon- peel  grated,  and  a little  juice  of 
lemon.  Keep  it  flirting  one  wayj  when  enough,  difli  it  up. 

i ■ 

A Shoulder,i^Veal  a la  Piedmontoise. 

T AKE  a (houlder  of  veal,  cut  off  the  (kin  that  it  may  hang 
at  one  end,  then  lard  the  meat  with  bacon  and  ham,  and  fea- 
fon it  with  pepper,'  fait,  mace,  fweet  herbs,  parlley,  and  le- 
mon-peel ; cover  it  agai.n  with  the  (kin,  flew  it  with  gravy, 
and  when  it  is  juft  tender  take  it  up  5 them  take  fdrrel,  fome 
lettuce  chopped  fmall,  and  flew  them  in  fome  butter  with  par- 
fley,  onions,  and  mufhrooms  : tlie  herbs  b'eing  tender' put  to 
them  fome  of  the  liquor,  fome  fweetbreads  and  fome  bits  of 
ham.  Let  all  flew  together  a little  Vv^hiie,  then  lift  up  the  (kin, 
lay  the  flewed  herbs  over  and  under,  cover  it  with  the  fkin  a- 
gain,  wet  it  with  melted  butter,  flrew  it  over  with  crumbs  of 
bread,  and  fend  it  to  the  oven  to  brown ; ferve  it  hot,  with 
fome  good  gravy  in  the  di(h.  The  f'rench  flrew  it  over  with 
parmefan  before  it  goes  to  the  oven. 

i 

yf  Calf’s  Head  S'uRPRizE. ' ' 

YOU  muft  bone  it,  but  not  fplit  it,  cleanfe  it  well,  fill  it 
with  aragoo  fin  the  form  it  was  before)  made  thus:  take  two 
fweetbreads,  each  fwcetbread  being  cut  into  eight  pieces,  an 
ox’s  palate  boiled  tender  and  cut  into  little  pieces,  fome  cocks- 
combs, half  an  ounce  of  truflles  and  morels,  fome  muflirooms, 
fome  artichoke-bottoms,  and  afparagus-tops;  flew  all  thefe  in 
half  a pint  ot  good  gravy,,  feafon  it  with  two  or  three  blades 
of  mace,  four  cloves,  half  a nutmeg,  a very  little  pepper,  and 
fome  fait,  pound  all  thefe  together,  and  put  them  into  the 
ragoo:  when  it  ha.d  flewed  abp5.1t  half  an  hour,  take  the  yolks 
of  three  eggs  beat  up  with  two  fpoonfuls  of  cre^m  and  two  of 
white-wine,  put  it  to  the'  ragooi'  keep  it  ftirririg  One  %vAy  fo: 
fear  of  turning,  and  ftir  in  a piece  of  butter  rolled  1 , ' ui  . 
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when  it  is  veiy  thick  and  fmooth  fill  the  head ; make  a force- 
meat with  half  a pound  of  veal,  half  a pound  of  beef-fuet,  as 
much  crumbs  . of  bread,  a few  fweet  herbs,  a little  lemon- peel, 
and  fome  pepper,  fait,  and  mace,  all  beat  fine  together  in  a 
marble  mortar  i mix  it  up  with  two  eggs,  make  a few  balls, 
f about  twenty),  put  them  into  the  ragoo  in  the  head,  then  • 
faften  the  head  with  fine  wooden  fkewers,  lay  the  force-meat  j 

over  the  head,  do  it  over  with  the  yolks  of  two  eggs,  and  fend  | 

it  to  the  oven  to  bake.  It  will  take  about  two  hours  baking,  , 

You  muft  lay  pieces  of  butter  all  over  the  head,  and  then 

flour  it.  When  it  is  baked  enough,  lay  it  in  your  difli,  and  i 
have  a pint  of  good  fried  gravy.  If  there  is  any  gravy  in  the 
difli  the  head  was  baked  in,  put  it  to  the  other  gravy,  and  boil 
it  up;  pour  it  into  your  difh,  and  garnifli  with  lemon.  You  i 
may  throw  fome  mulhrooms  over  the  head. 

Sweetbreads  £/"Veal  a la  Dauphine. 

T AKE  the  largeft  fweetbreads  you  can  get,  and  lard  them ; | 
open  them  in  fucli  a manner,  as  you  can  fluff  in  force-meat,  | 
three  will  make  a fine  difli : make  your  force-meat  with  a |: 
large  fowl  or  young  cock,  fkin  it,  and  pick  off  all  the  fldh,  | 
take  half  a pound  of  fat  and  lean  bacon,  cut  thefe  very  fine  t 
and  beat  them  in  a mortar;  fealon  it  with  an  anchovy,  fome  | 
nutmeg,  a little  lemon-peel,  a very'  little  thyme,  and  fome  I 
parfley : mix  thefe  up  with  the  yolk  of  two  eggs,  fill  your  i 
fweetbreads  and  faften  them  with  fine  wooden  fkewers  ; take  i 
‘the  ftew-paii,  lay  layers  of  bacon  at  the  bottom  of  the  pan,  , 
feafon  them  with  pepper,  fait,  mace,  cloves,  fweet  herbs,  and  I 
a large  onion  fliced,  upon  that  lay  thin  flices  of  veal,  and  then  I 
lay  on  your  fweatbreads ; cover  it  clofe,  let  it  ftand  eight  or  ten  i 
TTiinutes  over  a flow  fire,  and  then  pour  in  a quart  of  boiling 
water  or  broth ; cover  it  clofe,  and  let  it  flew  two  hours  very  . 
foftly,  then  take  out  the  fweetbreads,  keep  them  hot,  ftraiii 
the  gravy,  fkim  all  the  fat  off,  boil  it  up  till  there  is  about  half  i 
a pint,  put  in  the  fweetbreads,  and  give  tliem  two  or  three  mi- 
nutes flew  in  the  gravy,  then  lay  them  in  the  d;fh,  ;md  pour  : 
tlve  gravy  over  them.  Garniflt  wfih  lemon. 

Another  way  to  drefs  Sweetbreads, 

DO  not  put  any  water  or  gravy  into  the  flew-pan,  but  put 
the  fame  veal  and  bacon  over  the  fweetbreads,  and  feafon  as 
under  direjfled ; cover  them  clofe,  put  fire  over  as  well  as 
under,  and  when  they  are  enough,  take  out  the  fweetbreads, 

put 
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put  in  a ladleful  of  gravy,  boil  it,  and  ftrajn  it,  flcim  off  all 
the  fat,  let  it  boil  till  it  jellies,  then  put  in  the  fweetbreads  to 
glaze ; lay  clTence  of  ham  in  the  dilh,  and  lay  the  fweetbreads 
upon  it ; or  mahe  a very  rich  gravy  with  muflirooms,  truffles 
and  morels,  a glafs  of  white-wine,  and  twd  fpoonfuls  of 
Catchup.  Garniffl  with  cocks.-combs  forced,  and  ftewed  in  the 
gravy. 

Noti'y  You  may  add  to  the  firft,  truffles,  morels,  mufiirooms, 
cncksrcombs,  palaces,  artichoke-bottoms,  two  fpoonfuls  of 
white-wine,  two  of  catchup,  or  juft  as  you  pleafe. 

N.  B.  There  are  many  ways  of  drefting  fweetbreads  : you 
may  lard  them  with  thin  flips  of  bacon,  and  roaft  them  with 
what  fauce  you  pleafe ; or  you  may  marinate  them,  cut  them 
into  thin  ftices,  flour  them  and  them.  Serve  them  up  with 
fried  parfley,  and  either  butter  or  gravy.  Garnifh  with  lemon. 

Calf’s  Chitterlings  or  Andouilles. 

TAKE  fome  of  the  largeft  oalfs  cuts,  cleanfe  them,  cut 
them  in  pieces  proportionable  to  the  length  of  the  puddings 
you  defign  to  make,  and  tie  one  end  to  thefe  pieces ; then 
take  fome  bacon,  with  a calf’s  udder  and  chaldron  blanched, 
and  cut  into  dice  or  ftices,  put  them  into  a ftew-pan  and  feafon 
with  fine  fpice,  pounded,  a bay  leaf,  fome  fait,  pepper,  and 
fhalot  cut  finall,  and  about  half  a pint  of  cream ; tofs  it  up, 
take  off  the  pan,  and  thicken  your  mixture  with  four  or  five 
yolks  of  eggs  and  fome  crumbs  of  bread,  then  fill  up  your 
chitterlings  with  the  fluffing;  keep  it  warm,  tie  the  other 
ends  with  pack-thread,  blanch  and  boil  them  like  hog’s  chit- 
tcrling’s,  let  them  grow  cold  in  their  own  liquor  before  you 
ferve  them  up ; boil  them  over  a moderate  fire,  and  ferve  them 
up  pretty  hot.  Thefe  fort  of  andouillies,  or  puddings,  muft 
be  made  in  fummer,  when  hogs  are  feldom  killed. 

To  drefs  Calf’s  Chitterlings  curtoujly, 

CUT  a calf’s  nut  in  ftices  of  its  length,  and  the  thicknefs 
of  a finger,  together  with  fome  ham,  bacon,  and  the  white 
of  chickens,  cut  after  the  fame  manner ; put  the  whole  into  a 
ftew-pan,  feafonetl  with  fait,  pepper,  fweet  herbs,  and  fpice ; 
then  take  the  guts  cleanfed,  cut  and  divide  them  in  parcels, 
and  fill  them  with  your  ftices  ; then  lay  in  the  bottom  of  a 
kettle  or  pnn  fome  flices  of  bacon  and  veal,  feafon  them  with 
fome  pepper,  fait,  a bay-leaf,  and  an  onion,  and  lay  fome  ba- 
con 
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con  and  veal  over  them ; then  put  in  a pint  of  whitc-wine, 
and  let  it  dew  foftly,  clofe  covered  with  fire  over  and  under 
it,  if  the  pot  or  pan  will  allow  it ; then  broil  the  puddings  on 
a fheet  of  w'hite  paper,  well  buttered  on  the  infide. 

7a  ^7  Ham  ^ 7.3  Br  aise. 

CLEAR  the  knuckle,  take  off  the  fwerd,  and  lay  it  in  wa- 
ter to  fi-eflien;  then  tic.  it’  about  wfith  a firing,  take  dices  of 
bacon  and  beef,  beat  and  feafon  them'  well  with  fpice  and 
fw'eet  herbs ; then  lay  them  into  the  bottom  of  a kettle  with 
onions,  with  parfnipsj^and  carrots  fiiced,  with  fomecives  and 
parfley;  lay  in  your  ham,  the  fat  fide  uppermofi,  and  cover  it 
.with  dices  of  beef,  and  over  that  With  dices  of  bacon,  tlieu 
lay  on  fdrne  diced  roots  and  herbs,  the  fame  as  under  it : co- 
ver it  clofe,  and  fibp  it  clofe' w'ith'  pafte,  put  fire  both  over 
and  under ’it,  and  let  it  ftew  with  a very  dow  fire  twelve 
hours;  put  it  in  a pan,  drudge  it  well  with  grated  bread, 
and  brow'n  it  with  a hot  iron;  or  put  it  in  the  oven,  and  bake 
it  one  hour ; then  feiwe  it  upon  a clean  napkin ; garnifh  with 
raw  pardey.  ' ■ ■ ‘ 

Nbte^  If  you  eat  it  hot,  make  a ragoo  thus  : take  a ve^ 
fweetbreadjfome  livers  of  fowls,  cocks-combs,mu(hrooms,  and 
•truffles;  tofs  them  up  in  a pint  of  good  gravy,  feafoned  with 
fpice  as  you  like.it,  thicken  it  with  a piece,  of  butter  rolled  in 
flour,  and  a glafs  of  red-wine;  then  brown  your  ham  as  abov^ 
and  let  it  ftand  a quarter  of  an  hour  to  drain  the  fat  out ; take 
the  liquor  it’was  ftewed  in,  ftrain  it,  fkim  all  the  fat  off,  put 
it  to  the  gravy,  and  boil-  it  up.  It  will  do  as.- well  as  the  ef- 
fence’of  ham.  Sometimes'yolii  may-ferve,  it-  up  with  a ragoo 
of  craw-filh,  and  lometimes  with  carp-fauce. 

■ To  roajl  a Ham  or  Gammoi^. ‘c 

TAKE  of?  the  fwqrd)  or  what  we  call  the  ddn,  or  rind,  and 
lay  it  in  lukewarm  water  for  two  or  three  I'.curs,  then  lay  it  in 
a pah,  pour  upon  if  a qu'art’of  Canary,  and  iet  it  fteep  in  it  for 
tell  or  twelve  hours.  When  you  have  fpitted  it,  put  fome  flieefcs 
of  vvlvile  paper 'Over  the  fat  fide,  pour  the  Canary  in  which  -it 
.was  foiaked  in  the  drippiag-pan,  and  bafte  with  it  all  the  time 
. it  is  roafiing ; when  it  is  roafted  enough,  pull  off  the  pa^x:r,  and 
drudge  it  well  with  crumbled  bread  and  parlley  Ihred  fine ; 

. make  tlie  fire  brifk,  and  brown  it  well,  you  eat  it  hot,  gar- 
-nilh  it  with  rafpings' of  bread;  if  cold,  ferve  jt  on  a clean  najv- 
i'.in,  and  garnilh  it  with  green  jKtrfley  for  a fccond  courfe. 
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To JiYiff  aCniT^z  i^Pork. 

MAKE  a fluffing  of  the  fat  leaf  of  pork,  parfley,  thyme,' 
fage,  eggs,  crumbs  of  bread;  feafon  it  \vith  pepper,  fait,  Iha- 
iot,  and  nutmeg,  and  fluff  it  thick;  then  roafl  it  gently,  and 
•when  it  is  about  a quarter  roafled,  cut  the  fkin  in  flips : and 
make  your  fauce  with  apples,  lemon-peel,  two  or  three  cloves, 
and  a blade  of  mace ; fweeten  it  with  fugar,  put  loine  butter 
; in,  and  have  muflard  in  a cup. 

f 

! Various  ivays  of  dr  effing  ^ Pig. 

t FIRST  fkinyour  pig  up  to  the  ears  whole,  then  make  a good 

plumb-pudding  batter,  with  good  beef-fat,  fruit,  eggs,  milk, 
and  flour,  fill  the  fkin,  and  few  it  up  ; it  will  look  like  a pig; 
but  you  mufl  bake  it,  flour  it  very  well,  and  rub  it  all  over 
; with  butter,  and  when  it  is  near  enough,  draw  it  to  the  oven’s 
mouth,  rub  it  dry,  and  put  it  in  again  for  a few  minutes  ; lay 
it  in  the  difli:  and  let  the  fauce  be  fmall  gravy  and  butter  in 
the  difh : cut  the  other  part  of  the  pig  into  four  quarters,  roafl: 
them  as  you  do  lamb,  throw  mint  and  parfley  on  it  as  it  roafls ; 
then  lay  them  on  water-creffes,  and  have  mint-fauce  in  a bafon. 
Any  one  of  thefe  quarters  will  make  a pretty  fide-difh  : or 
take  one  quarter  and  roafl,  cut  the  other  in  fleaks,  and  fry 
tliem  fine  and  brown.  Have  .flew'cd  fpinach  in  the  difh,  and 
lay  the  roafl  upon  it,  and  the  fried  in  the  middle.  Garnifh 
with  hard  eggs  and  Seville  oranges  cut  into  quarters,  and 
have  fome  butter  in  a cup : or  for  change,  you  may  have  good 
gravy  in  the  difli,  and  garnifii  with  fried  parfley  and  lemon  ; 
or  you  may  make  a ragoo  of  fweetbreads,  artichoke-bottoms, 
truffles,  morels,  and  good  gravy,  and  pour  over  tliem.  Gar- 
nifli  with  lemon.  Either  of  thefe  will  do  for  a top-difli  of  a 
firfl  courfe.  You  may  fneafey  it  w'hitc  for  a fecond  courfe  at 
top,  or  a fide-difli. 

You  may  take  a pig,  fkin  Iiim,  and  fill  him  with  force-meat 
made  thus;  take  two  pounds  of  young  pork,  fat  and  all,  two 
pounds  of  veal  the  fame,  fome  fage,  thyme,  parlley,  a little 
lemon-peel,  pepper,  fait,  mace,  cloves,  and  a nutmeg : mi.x 
them,  and  beat  them  fine  in  a mortar,  then  fill  the  pig,  and 
few  it  up.  \ ou  may  either  roafl  or  bake  it.  Have  nothing  but 
good  gravy  in  the  difh.  Or  you  may  cut  it  into  flices,  and 
lay  the  head  in  tli6  middle.  Save  the  head  whole  with  the 
Ikin  on,  and  roafl  it  by  itfelf;  when  it  is  enough  cut  it  in  two, 
anil  Jay  it  in  your  difh : have  ready  fome  good  gravy' and  dried 
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fage  rubbed  in  it,  thicken  it  with  a piece  of  butter  rolled  in 
flour,  take  out  the  brains,  beat  them  up  with  the  gravy,  and 
pour  them  into  the  di(h. 

Note^  You  may  make  d very  good  pie  of  it,  as  you  may  fee 
in  the  direftions  for  pies,  which  you  may  either  make  a bottom 
or  fide-difli. 

You  muft  obferve  in  your  white  fricafey  that  you  take  off 
the  fat.  Or  you  may  make  a very  good  difh  thus ; take  a quar- 
ter of  pig  fkinned,  cut  it  into  chops,  feafon  them  with  fpice, 
and  wafh  them  with  the  yolks  of  eggs,  butter  the  bottom  of  a 
difh,  lay  thefe  fteaks  on  the  diflt,  and  upon  every  fteak  lay 
fome  force-meat  the  thicknefs  of  half  a crown,  made  thus  : 
take  half  a pound  of  veal,  and  of  fat  pork  the  fame  quantity, 
chop  them  very  well  together,  and  beat  them  in  a mortar  line; 
add  fome  fweet  herbs  and  fage,  a little  lemon-peel,  nutmeg, 
pepper  and  fait,  and  a little  beaten  mace;  upon  this  lay  a 
layer  of  bacon  of  ham,  and  then  a bay-leaf ; take  a little 
fine  fkewer  and  ftick  juft  in,  about  two  inches  long,  to  hold 
them  together,  then  pour  a little  melted  butter  over  them,  and 
fend  them  to  the  oven  to  bake ; when  they  are  enough  lay 
them  in  your  difh,  and  pour  good  gravy  over  them,  with 
mufhrooms,  and  garnifh  with  lemon. 

A Pig  in  Jelly. 

CUT  it  into  quarters,  and  lay  it  into  your  ftew'-pan,  put  in 
one  calf’s  foot  and  the  pig’s  feet,  a pint  of  Rhenifli  wine,  the 
juice  of  four  lemons,  and  one  quarter  of  water,  three  or  four 
blades  of  mace,  two  or  three  cloves,  fome  fait,  and  a very  little 
piece  of  lemon-peel ; ftove  it,  or  do  it  over  a flow  fire  two 
hours  ; then  take  it  up,  lay  the  pig  into  thedifli  you  intended 
it  for,  then  ftrain  ihe  liquor,  and  when  the  jelly  is  cold,  ihim 
off  the  fat,  and  leave  the  fettling  at  the  bottom.  Warm  the 
jelly  again,  and  pour  over  the  pig;  then  ferve  it  up  cold  in  the 
jelly. 

To  drefs  a YiG  the  French  way. 

SPIT  your  pig,  lay  it  down  to  the  fire,  let  it  roaft  till  it  ja 
tlioroughly  warm,  then  cut  it  off  the  fpit,  and  divide  it  in 
twenty  pieces.  Set  them  to  ftew  in  half  a pint  of  white-wine, 
and  a pint  of  ftrong  broth,  feafoned  with  grated  nutmeg,  pep- 
per, two  onions  cut  fmall,  and  fome  ftripped  thyme.  Let  it  ftew 
an  hour,  then  put  to  it  half  a pint  of  ftrong  gmvy,  a piece  of 
butter  rolled  in  flour,  fome  anchovies,  and  a fpoonful  of  vine- 
gar, or  muftiroom  pickle ; • when  it  is  enough,  lay  it  in  yoqr 
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difh,  and  pour  the  gravy  over  it,  then  garnidi  with  orange  and 
lemon. 

Ts  drefs  a Pig  au  Pere  Duillet. 

CUT  off  the  head,  and  divide  it  into  quarters,  lard  them 
•with  bacon,  feafon  them  well  with  mace,  cloves,  pepper,  nut- 
meg, and  fit.  Lay  a layer  of  fat  bacon  at  the  bottom  of  a ket- 
tle, lay  the  head  in  the  middle,  and  the  quarters  round ; then 
put  in  a bay  leaf,  one  rocambole,  an  onion  lliced,  lemon,  car- 
rots, parfnips,  parfley,  and  cives ; cover  it  again  with  bacon, 
put  in  a quart  of  broth,  ftew  it  over  the  fire  for  an  hour,  and 
then  take  it  up,  put  your  pig  into  a ftew-pan  or  kettle,  pour 
in  a bottle  of  white-wine,  cover  it  clofe,  and  let  it  ftew  for  an 
hour  very  foftly.  If  you  would  ferve  it  cold,  let  it  ftand  till  it 
is  cold;  then  drain  it  well,  and  wipe  it,  that  it  may  look 
white,  and  lay  it  in  a dilh  with  the  head  in  the  middle,  and 
the  quarters  round,  then  throw  fome  green  parfley  all  over: 
or  any  one  of  the  quarters  is  a pretty  little  difti,  laid  on  water- 
crefles.  If  you  would  have  it  hot,  whilft  your  pig  is  ftewing 
in  the  wine,  take  the  firft  gravy  it  was  ftewed  in,  and  ftrain  it, 
Ikim  off  all  the  fat,  then  take  a fweetbread  cut  into  five  or  fix 
flices,  fome  truffles,  morels,  and  mufhrooms ; ftew  all  together 
till  they  are  enough,  thicken  it  with  the  yolks  of  two  eggs,  or 
a piece  of  butter  rolled  in  flour,  and  when  your  pig  is  enough 
take  it  out,  and  lay  it  into  your  difli ; put  the  wine  it  was  ftew- 
ed in  to  the  ragoo,  then  pour  all  over  the  pig,  and  garnifh  with 
lemon. 


v?Pic  Matelote. 

GUT  and  fcald  your  pig,  cut  off  the  head  and  petty-toes, 
then  cut  your  pig  in  four  quarters,  put  them  with  the  head 
and  toes  into  cold  water;  cover  the  bottom  of  a ftew-pan  with 
flices  of  bacon,  and  place  over  them  the  faid  quarters,  with  the 
petty-toes  and  the  head  cut  in  two.  Seafon  the  whole  with 
pepper,  fait,  thyme,  bay-leaf,  an  onion,  and  a bottle  of  white- 
wine;  lay  over  more  flices  of  bacon,  put  over  it  a quart  of  wa- 
ter, and  let  it  boil.  I'akc  two  large  eels,  fkin  and  gut  them, 
and  cut  them  about  five  or  fix  inches  long ; when  your  pig  is 
half  done,  put  in  you  eels,  then  boil  a dozen  of  large  craw-fifli, 
cut  off  the  claws,  and  take  of  the  (hells  of  the  tails ; and  when 
your  pig  and  eels  are  enough,  lay  firft  your  pig  and  the  petty- 
toes  round  it,  but  do  not  put  in  the  head  (it  will  be  a pretty  difh 
Cold),  then  lay  your  eels  and  craw  filh  over  them,  and  take  the 
liquor  they  w'cre  ftewed  in,  (kim  off  all  the  fat,  then  add  to  it 
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half  a pint  of  ftrong  gravy  thickened  with  a little  piece  of  burnt 
butter,  and  pour  over  it,  then  garnifli  with  craw-fifli  and  le-' 
mori.  'Mils  will  do  for  a firft  courfe  or.  remove.  Fry  the 
brains  and  lay  round,  and  all  over  the  difh. 

‘To  drejs  a PiG  like  a fat  Lamb. 

TAKE  a fat  pig,  cut  off  his  head,  flit  and  trufs  him  up  like 
a lamb  j when  he  is  flit  through  the  middle  and  Ikinned,  par- 
boil him  a little,  then  throw  fome  parfley  over  him,  roaft  it,, 
and  drudge  it.  Let  your  fauce  be  half  a pound  of  butter  and 
a pi.K  of  cream,  ftirring  all  together  till  it  is  fmooth  •,  then 
pouf  it  over  and  fend  it  to  table. 

To  roaji  a Pig  -with  the  Hair  on, 

DRAW  your  pig  very  clean  at  the  vent,  then  take  out  the 
guts,  liver,  and  lights ; cut  off  his  feet,  and  trufs  him-,  prick 
up  his  belly,  fpit  him,  lay  him  down  to  the  fire,  but  take 
care  not  to  fcorch  him : when  the  flein  begins  to  rife  up  in  bli- 
ilers,  pull  off  the  fkin,  hair  and  all ; when  you  have  cleared  the 
pig  of  both,  fcorch  him  down  to  the  bones,  and  bafte  him  with 
butter  and  cream,  or  half  a pound  of  butter,  and  apint  of  milk,, 
put  it  into  the  dripping-pan,  and  keep  bafhng  it  well ; then, 
throw  fome  fait  over  it,  and  drudge  it  with  crumbs  of  bread 
till  it  is  half  an  inch  or  an  inch  thick.  When  it  is  enough  and 
of  a fine  brown,  but  not  fcorched,  take  it  up,  lay  it  in  your 
difh,  ,and  let  your  fauce  be  good  gravy,  thickened  with  butter 
rolled  in  a little  flour  j or  elfe  make  the  following  fauce:  take 
half  a pound  of  butter  and  a pint  of  cream,  put  them  on  the 
fire,  and  keep  them  flirring  one  way  all  the  time ; when  the  but- 
ter is  melted,  and  the  fauce  thickened  pour  it  into  your  difh. 
Do  not  garnifh  with  ai^  thing,  unlefs  fome  rafpings  of  bread  j 
and  then  with  your  finger  figure  it  as  you  fancy. 

To  roaJl  a Pig  ivith  the  SKiti  on. 

LET  your  pig  be  newly  killed,  draw  him,  flay  him,  and 
wipe  him  very  dry  with  a cloth;  then  make  a hard  meat  with 
a pint  of  cream,  the  yolk,  of  fix  eggs,  grated  bread,  and  beef- 
fuet,  feafoned  with  fait,  pepper,  mace,  nutmeg,  thyme,  and  le- 
mon-peel: make  of  this  a pretty  flilf  pudding,  fluff  the  belly 
of  the  pig,  and  few  it  up ; then  fpit  it,  and  lay  it  down  to  roaft. 
Let  your  dripping-pan  be  very  clean,  then  pour  into  it  a pint 
of  red- wine,  grate  fome  nutmeg  all  over  it,  then  throw  a little 
■3.  fait 
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over,  a little  thyme,  and  fome  lemon-peel  minced;  when 
it  is  enough  lhake  a little  flour  over  it,  and  bafte  it  with  but- 
ter to  have  a fine  ffoth.  Take  it  up  and  lay  it  in  a difli,  cut 
cjfF  the  head,  take  the  fauce  which  is  in  your  dripping-pan, 
ind  thicken  it  with  a piece  of  butter;  then  take  the  brains, 
bruife  them,  mix  them  with  the  fauce,  rub  in  a little  dried 
fat^e,  pour  into  your  difh,  ferve  it  up.  Garnifli  with  hard 
cut  in  quarters,  and  if  you  have  not  fauce  enough,  add 

half  a pint  of  good  gravy.  ^ • 

. Nott^  You  muft  take  great  care  no  afhes  fall  into  the  drip- 
ping-pan, which  may.  be  prevented  by  having  a good  fire, 
which  will  not  want  any  flirring; 

To  7tiake  a pretty  Dish  of  a Breast  ^Venison. 

TAKE  half  a pound  of  butter,  flour  your  venifon,  and  fry 
it  of  a fine  brown  on  both  fides;  then  take  it  up  and  keep  it 
hot  covered  in  the  difh:  take  fome  flour,  and  ftir  it  into  the 
butter  till  it  is  quite  thick  and  brown  (but  take  great  care  it 
do  not  burn),  ftir  in  half  a pound  of  lump-fugar  beat  fine,  and 
pour  in  as  much  red-wine  as  will  make  it  of  the  thicknefs  of  a 
ragoo;  fqueeze  in  the  juice  of  a lemon,  give  it  a boil  up,  and 
pour  it  over  the  venifon.  Do  not  garnifli  the  difli,  but  fend  it 
to  table. 

To  boil  a Haunch  or  Neck  o/"  Venison. 

LAY  it  in  fait  for  a week,  then  boil  it  in  a cloth  well  floured ; 
for  every  pound  of  venifon  allow  a quarter  of  an  hour  for  the 
boiling.  For  fauce  you  muft  boil  fome  cauliflowers,  pulled 
into  little  fprigs  in  milk  and  water,  fome  fine  white  cabbage, 
fome  turnips  cut  into  dice,  with  fome  beet-root  cut  into  long 
narrow  pieces,  about  an  inch  and  a half  long,  and  half  an  inch 
thick : lay  a fprig  of  cauliflower,  and  fome  of  the  turnips  maflied 
with  fome  cream  and  a little  butter;  let  your  cabbage  be  boil- 
ed, and  then  beat  in  a fauce-pan  with  a piece  of  butter  and  fait, 
lay  that  next  the  cauliflower,  then  the  turnips,  then  cabbage, 
and  fo  on,  till  the  difli  is  full ; place  the  beet-root  here  and 
there,  juft  as  you  fancy;  it  looks  very  pretty,  and  is  a fine 
difli.  Have  a little  melted  butter  in  a cup,  if  wanted. 

Note^  A leg  of  mutton  cut  venifon-falhion,  and  drefTed  the 
fame  way,  is  a pretty  difh;  or  a fine  neck  with  the  fcrag  cut 
off.  This  eats  well,  boiled  or  haflied,  with  gravy  and  ^'eet 
fauce,  the  next  day. 
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To  boil  a Leg  i^Mutton  like  Venison. 

T AKE  a leg  of  mutton  cut  venifon-fafhion,  boil  it  in  a 
cloth  well  floured;  and  have  three  or  four  cauliflowers  boiled, 
pulled  into  fprigs,  ftewcd  in  a fauce-pan  with  veal  broth,  and 
thicken  it  with  a little  butter  rolled  in  flour,  and  feafon  it  with 
I a little  fait ; then  have  fome  fpinach  picked  and  walhed  clean, 
put  it  into  a fauce-pan  with  a little  fait,  covered  clofe,  and 
llewed  a little  while ; then  drain  the  liquor,  and  pour  in  a 
quarter  of  a pint  of  good  gravy,  a good  piece  of  butter  rolled 
in  flour,  and  a little  pepper  and  fait ; when  ftewed  enough  lay 
the  fpinach  in  the  dilh,  the  mutton  in  the  middle,  and  the 
cauliflower  over  it,  then  pour  the  fauce  the  cauliflower  tvas 
ftewed  in  over  all.  Hiis  is  a genteel  dilh  for  a firft  courfe  at 
bottom. 

To  Tripe.-. 

CUT  your  tripe  in  two  fquare  pieces,  fomew’hat  long,  have 
a force-meat  made  of  crumbs  of  bread,  pepper,  fait,  nutmeg, 
fweet  herbs,  lemon-peel,  and  the  yolks  of  eggs  mixed  all  toge- 
ther ; fpread  it  on  the  fat  fide  of  the  tripe,  and  lay  the  other 
fat  fide  next  it ; then  roll  it  as  light-  as  you  can,  and  tie  it  with 
a pack-thread  ; fpit  it,  roaft  it,  and  bafte  it  with  butter;  wherv 
roafted  lay  it  in  your  difii,  and  for  fauce  melt  fome  butter,  and 
add  what  drops  from  the  tripe.  Boil  it  together,  and  garnilh 
with  rafpings. 

TQ  DRESS  POULTRY. 

To  roajl  a Turkey. 

THE  beft  w'ay  to  roaft  a turkey  is  to  loofen  the  fkin  on  the 
breaft  of  the  turkey,  and  fill  it  with  force-meat,  made  thus ; 
take  a quarter  of  a pound  of  beef-fuet,  as  many  crumbs  of 
bread,  a little  lemon-peel,  an  anchovy,  fome  nutmeg,  pepper, 
parfley,  and  a little  thyme.  Chop  and  beat  them  all  well  toge- 
ther. mix  them  with  the  yolk  of  an  egg,  and  ftulT  up  tlie  breaft  ; 
when  you  have  no  fuet,  butter  will  do ; or  you  may  make  your 
force-  meat  thus ; fpread  bread  and  butter  thin,  and  grate  fome 
nutmeg  over  it ; when  you  have  enough  roll  it  up,  and  ftuft 
the  brelift  of  the  turkey;  then  roaft  it  of  a fine  brown,  but  be 
fiire  to  pin  fome  white  paper  on  the  breaft  till  it  is  near  enough, 
^'ou  m.uft  have  good  gt^vy  in  the  dilh,  and  bread-fauce,  made 

thus;  take  a good  piece  ot  crumb,  put  ..  mto  a pint  of  water, 

with 
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with  a blade  or  two  of  mace,  two  or  three  cloves,  and  fomc 
whole  pepper.  Boil  it  up  five  or  fix  times,  then  with  a fpoon 
take  out  the  fpice  you  had  before  put  in,  and  then  you  muft 
pour  off  the  water  (you  may  boil  an  onion  in  it,  if  you  pleafe) ; 
then  beat  up  the  bread  with  a good  piece  of  butter  and  a little 
fait.  Or  onion-fauce  made  thus;  takefome  onions, peel  them 
and  cut  them  into  thin  dices,  and  boil  them  half  an  hour  in 
milk  and  w'ater ; then  drain  the  water  from  them  and  beat 
them  up  with  a good  piece  of  butter;  fliake  a little  flour  in, 
andftir  it  all  together  with  a little  cream  if  you  have  it,  (or  milk 
will  do) ; put  the  fauce  into  boats,  and  garnifli  with  lemon. 

Another  way  to  make  fauce  : Take  half  a pint  of  oyflers, 
drain  the  liquor,  and  put  the  oyflers  with  the  liquor  into  a 
fauce-pan,  with  a blade  or  two  of  mace;  let  them  juft  lump, 
then  pour  in  a glafs  of  white-w’ine,  let  it  boil  once,  and  thicken 
it  with  a piece  of  butter  rolled  in  flour.  Serve  this  up  in  a ba- 
fon  by  itfelf,  with  good  gravy  in  the  difh,  for  every  body  do 
not  love  oyfter-fauce.  This  makes  a pretty  fide-dilh  for  flap- 
per, or  a corner-difh  of  a table  for  dinner.  If  you  chafe  it  in 
the  difli,  add  half  a pint  of  gravy  to  it,  and  boil  it  up  together. 
This  fauce  is  good  either  with  boiled  or  roafted  turkies  or 
fowls ; but  you  may  leave  the  gravy  out,  adding  as  much 
butter  as  will  do  for  fauce,  and  garniftiing  with  lemon. 

Another  bread-fauce : T ake  fome  crumbs  of  bread,  rub- 
bed through  a fine  cullender,  put  to  it  a pint  of  milk,  a little 
butter,  and  fome  fait,  a few  corns  of  white  pepper,  and  an 
onion ; boil  them  for  fifteen  minutes,  take  out  the  onion  and 
beat  it  up  well,  then  tofs  it  up,  and  put  it  in  your  fauce-boats. 

To  make  a mock  Oyster-sauce,  either  for  Turkies,  or 
Fowls  boiled. 

FORCE  the  turkies  or  fowls  as  above,  and  make  your 
fauce  thus : take  a quarter  of  a pint  of  water,  an  anchovy,  a 
blade  or  two  of  mace,  a piece  of  lemon-peel,  and  five  or  fix 
whole  pepper  corns.  Boil  thefe  together,  then  ftrain  them, 
add  as  much  butter  with  a little  flour  as  will  do  for  fauce  ; let 
it  boil,  and  lay  faufages  round  the  fowl  or  turkey.  Garnifh 
! with  lemon, 
i 

i To  make  Mushroom-sauce  for  white  Fowls  of  all  Sorts. 

TAKE  a quart  of  frefh  mufhrooms,  well  cleaned  and 
I waflied,  cut  them  in  two,  put  them  in  a ftew-pan,  with  a 
1 httle  butter,  a blade  of  mace,  and  a little  fait;  flew  it  gently 

I‘  ?.  for 
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for  half  an  hour,  then  add  a pint  of  cream  and  the  yolks  of 
two  eggs  beat  very  well,  and  keep  ftirring  it  till  it  boils  up ; 
then  fqueeze  half  a lemon,  put  it  over  your  fowls,  or  turkies,  , 

or  in  batons,  or  in  a dilh,  with  a piece  of  French  bread  firft  : 

buttered,  then  toafted  brown,  and  juft  dip  it  in  boiling  wa- 
ter) put  it  in  the  dilh,  and  the  mulhrooms  over. 

Mushroom-sauce  for  white  Fov/ls  boiled.  j 

TAKE  half  a pint  of  cream,  and  a quarter  of  a pound  of  i 
butter,  ftir  them  together  one  way  till  it  is  thick;  then  add  a 
fpoonhil  of  mulhroom-pickle,  pickled  mulhrooms,  or  frelh  if  1 
you  have  them.  Garnilh  only  with  lemon. 

To  make  Celery-sauce,  for  roajled  or  hoiledYovnA.^ 
Turkies,  Partridges,  or  any  other  Game. 

TAKE  a large  bunch  of  celery,  walh  and  pare  it  very  ' 
clean,  cut  it  into  little  thin  bits,  and  boil  it  foftly  in  a little  | 
water  till  it  is  tender , then  add  a little  beaten  mace,  fome  j 
nutmeg,  pepper,  and  fait,  thickened  with  a good  piece  of  but-  | 
ter  rolled  in  flour;  then  boil  it  up,  and  pour  in  your  diftil  i 

You  may  make  it  with  cream  thus:  Boil  your  celery  as  i 
above,  and  add  fome  mace,  nutmeg,  a piece  of  butter  as  big  j 
as  a walnut  rolled  in  flour,  and  half  a pint  of  cream ; boil  : 
them  all  together. 

To  make  Brown  Celery-sauce. 

STEW  the  celery  as  above,  then  add' mace,  nutmeg,  pep- 
per, fait,  a piece  of  butter  rolled  in  flour,  with  a glafs  of  red- 
wine,  a fpoonful  of  catchup,  and  half  a pint  of  good  gravy ; 
boil  all  thefe  together,  and  pour  into  the  difli.  Gamifti  with 
lemon. 

To  few  a Turkey  or  Fowl  in  Celery-sauce. 

YOU  muft  judge  according  to  the  largenefs  of  your  turkey 
or  fowl,  what  celery  or  fauce  you  want.  Take  a large  fowl, 
put  it  into  a fauce-pan  or  pot,  and  put  to  it  one  quart  of  good 
broth  or  gravy,  a bunch  of  celery  waflied  clean  and  cut  fmall, 
V'ith  fome  mace,  cloves,  pepper,  and  all-fpice,  tied  loofe  in  a 
muflin  rag;  put  in  an  onion  and  a fprig  of  thyme  ; let  thefe 
ftew  foftly  till  they  are  enough,  then  add  a piece  df  butter 
rolled  in  flour;  take  up  your  fowl,  and  pour  the  fauce  over  it. 

An  hour  will  do  a large  fowl,  or  a fmall  turkey,  but  a very 
large  turkey  w’ill  take  two  hours  to  do  it  foftly.  If  it  is  over- 
done 
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done  or  dry,  it  is  fpoiled  ; but  you  may  be  a judge  of  that,  if 
.you  look  at  it  now  and  then.  Mind  to  take  out  the  onion, 
thyme,  and  fpice,  before  you  fend  it  to  table. 

Mfe,  A neck  of  veal  done  this  way  is  very  good,  and  will 
take  two  hours  doing.  ' ’ 

Te  make  'EciG-SAVc^  proper  fir  roajled  Chickens. 

MELT  your  butter  thick  and  fine,  chop  two  or  three  hard- 
boiled  eggs  fine,  put  them  into  a bafon,'  pour  the  butter  over 
them,  and  have  good  gravy  in  the  difi).  ‘ 

Shalot-sauce  for  roajled  Fowls. 

T AKE  fix  ftialots  chopped  fine,  put  them  into  a fauce-pan 
with  a gill  of  gravy,'  a fpoonful  of  vinegar,  fome  pepper  and 
ialt,  ftew  them  for  a minute ; then  pour  them  into  your  difli, 
or  put  it  in  fauce-boats.  ' This  is  properly  earrier-fauce. 

Shalot-sauce  fir.  a Scrag  of  Mutton  boiled. 

TAKE  two  Ipoonfuls  of  the  liquor  the  mutton  is  boiled  in, 
two  fpoonfuls  of  vinegar,  two  or  three  lhalots  cut  fine,  with  a 
Jittlefalt;  put  it  into  a fauce-pan,  with  a piece  of  butter  as  big 
as  a walnut  rolled  in  a little  flour ; ftir  it  together,  and  give  it 
a boil.  For  thofe  who  love  Ihalct,  it  is  the  prettieft  fauce  that 
can  be  made  for  a fcrag  of  mutton.  ' ‘ • 

To  drefs  Livers  ivlth  Mushroom-sauce. 

TAKE  fome  pickled  or  frefii  mulhrooms,  cut  fmall;  both 
jf  you  have  them ; and  let  the  livers  be  bruifed  fine,  with  a 
good  deal  of  parfley  chopped  finall,  a fpoonful  or  two  of  catch- 
up,  a glafs  of  white-wine,  and  as  much  good  gravy  as  will 
make  fauce  enough - thicken  it  with  a piece  of  butter  rolled  in 
flour.  Tfiis  does  either  for  roafted  ^r  boiled., 

A pretty  little  Sauce. 

TAKE  the  liver  of  the  fowl,  bruife  it  with  a little  of  the 
liquor,  cut  a little  lemon-peel  fine,  melt  fome  good  butter,  and 
mix  the  liver  by  degrees ; give  it  a boil,  and  pour  it  into  the 
dilh. 

To  ?nake  Lemon-sauce  for  boiled  Fowls. 

TAKE  a lemon  and  pare  off  the  rind,  cut  it  into  fiices, 
and  take  the  kernels  out,  cut  it  into  fquare  bits,  blanch  the  li- 

^ 3 ver 
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ver  of  the  fowl,  and  chop  it  fine  ; mix  the  lemon  and  liver 
together  in  a boat,  and  pour  fome  hot  melted  buttCT  on  it, 
and  ftir  it  up.  Boiling  of  it  will  make  it  go  to  oil. 

f . . . 

y/ German  way  of  drejpng  Fowls. 

T AKE  a turkey  or  fowl,  fluff  the  bread  with  what  forc«- 
meat  you  like,  and  fill  the  body  with  roafted  chefnuts  peeled. 
Roaft  it,  and  have  fome  more  roafted  Chefnuts,  peeled,  put 
them  in  half  a pint  of  good  gtavy,  with  a little  piece  of  butter 
rolled  in  flour;  boil  thefe  together,  with  fome  fmall  turnips 
and  faufages  cut  in  llices,  and  fried  or  boiled.  Garnifh  with 
chefnuts.  You 'ra ay  leaye- the  turnips  out.  • 

Note^  You  may  drefs.  ducks  the  fame  way. 

To  drefs  a T UR  KEY  or  Fowl  to  P erfedlion-. 

BONE  them,  and  make  a force-meat  thus : take  the  flefh 
of  a fowl,  cut  it  fmall,  then  take  a pound  of  veal,  beat  it  in  a 
mortar,  with  half  a pound  of  beef-fuet,  as  much  crumbs  of 
bread,  fome  mufhrooms,  truffles,  and  morels  cut  fmall,  a few 
fweet  herbs  and  parfley,  with  fome  nutmeg,  pepper,  and  fait, 
a little,  mace  beaten,  fome  lemon-peel  cut  line ; mix  all  thefe 
together,  with  the ' .yolks  of  two  eggs,  then  ffll  your  turkey, 
and  roaft  it.  This  will  do  for  a large  turkey,  and  fo  in  pro- 
portion for  a fowl.  Let  your  fauce  be  good  gravy,  with 
mulhrooms,  truffles,  and  morels  in  it : then  garnifh  with  le- 
mon, and,  for  variety  fake,  you  may  lard  your  fowl  or  turkey. 

To  few  a Turkey  Brown. 

TAKE  your  turkey,  after  it  is  nicely  picked  and  drawn,  fill 
the  fkin  of  the  breaft  with  force-meat,  and  put  an  anchovy, 
a flialot,  and  a little  thyme  in  the  belly,  lard  the  breaft  w'ith 
bacon,  then  put  a good  piece  of  butter  in  the  ftew-pan,  flour 
the  turkey,  and  fry  it  juft  of  a fine  brown;  then  take  it  our, 
and  put  it  into  a deep  ftew'-pan,  or  little,  pot,  that  vvill  juft 
hold  it,  and  jjut  in  as  much  gravy  as  will  barely  cover  it,  a glafs 
of  white-wine,  fome  whole  pepper,  mace,  two  of  three  cloves, 
and  a little  bundle  of  fweet  herbs  ; cover  it  clofe,  and  ftew 
it  for  an  hour,  then  take  up  the  turkey,  and  keep  it  hot  cover- 
ed by  the  fire,  and  boil  the  fauce  to  about  a pint,  ftrain  it  off, 
add  the  yolks  of  tw  n eggs,  and  a piece  of  butter  rolled  in  flour; 
ftir  it  till  it  is  thick,  and  then  lay  your  turkey  in  the  dilh,  and 
pour  your  fauce  over  it.  You  may  have  ready  fome  little  French 
. loavc', 
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loaves  about  the  bignefs  of  an  egg,  cut  off  the  tops,  and  take 
out  the  crumb  ; then  fry  them  of  a tine  brovm,  till  them  with 
ftewed  oyders,  lay  them  round  the  difh,  and  garniOt  with  le- 
mon. 

' Tojlew  a Turkey  Brown  the  nice  Way. 

BONE  it,  and  fill  it  with  force-meat  made  thus  : take  the 
.ilefh  of  a fowl,  half  a pound  of  veal,  and  the  flefli  of  two 
■pigeons,  wjth  a ' well  pickled  or  dry  tongue,  peel  it,  and 
chop  it  all  togethC;!',  then  beat  in  a mortar,  with  the  rnarrow 
of  abeef  bon(^  or  a pound  of  the  fat  of  a loin  of . veal : fea- 
fon  it  with  two  or  three  blades  of  mace,  two  or  three  cloves, 
and  half  a nutmeg  dried  at  a good  diflancc  from  the  fire,  and 
pounded  with  a little  pepper  and  fait:  mix  ajl  thefe  well  to- 
gether, fill  your  turkey,  fry  tliem  of  a fine  browp,  and  put  it 
into  a little  pot  that  will  juft  hpld  it;  layfour  or  five  fkewers  at 
the  bottom  of  the  pot,  to  keep  the  turkey  from  flicking;  .put  in 
a quart  of  good  beef  and  veal  gravy,  wherein  was"  boiled  /pice 
and  fweet  herbs,  cover  it  'clofe,  and  let  it  flew  balf  an  'hour  ; 
then  put  in  a glafs  of  white- wine,  one  fpoonful  of  c/tchiip,  a 
large  fpoonful  of  pickled  mufitrooms,  and  a few  freCli  ones,  if 
you  have  them,  a few  truffles  and  nlorels,  apiece  of  butter  a's 
big  as  a walnut  rolled  in  flour;  cover  it  clofe,  aaid  let  it  ftew 
half  an  hour  longer;  get  the  little  French  rolls  ready  fried, 
take  fome  oyfters,  and  ftrain  fire'  liquor  from'  them,  then  put 
the  oyfters  and  liquor  into  a fauce-pan,  w'ith  a blade  of  mace, 
a little  white- wine,  and  a piece  of  butter  rolled  in  flour ; let 
them  ftew  till  it  is  thick,  then  fill  the  loaves,'  lay  the  turkey  in 
the  difli,  and  pour  the  fauce  over  it.  If  thefe  is  any  fat  on  the 
gravy  take  it  off,  and  lay  the  loaves  on  each  fide  of  the  turkey. 
Garnifli  with  lemon  when  you  have  no  loaves,  and  take  oyfters 
•dipped  in  batter  and  fried. 

Note^  The  fame  will  do  for  any  white  fowl. 

A Fowl  a la  Braise. 

TRUSS  your  fowl,  with  the  leg  turned  into  the  belly,  fea- 
fon  it  both  infide  and  out,  with  beaten  mace,  nutmeg,  pepper, 
and  fait,  lay  a lay^er  of  bacon  at  the  bottom  of  a deep  ftew'-pah, 
then  a layer  of  veal,  and  afterwards  the  fowl,  then  put  in  an 
onion,  two  or  three  cloves  ftuck  in  a little  bundle  of  fweet 
herbs,  with  a piece  of  carrot,  then  put  at  the  top  a layer  of 
bacon,  another  of  veal,  and  a third  of  beef,  cover  it  clofe,  and 
let  it  ftand  over  the  fire  for  two  or  three  minutes,  then  pour  in 
a pint  of  broth,  or  hot  water;  cover  it  clofe,  and  let  it  ftew  an 

E + hour; 
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hour;  afterwards  take  up  your  fowl,  fb-ain  the  fauce,  and  after 
you  have  fkimmed  off  the  fat  boil  it  down  till  it  is  of  a glaze, 
then  put  it  over  the  fowl.  You  may  add  juft  what  you  pleafe 
to  the  fauce.  A ragoo  of  fweetbreads,  cocks-combs,  truffles, 
and  morels,  or  muftiropms,  with  force-meat-balls,  looks  very 
pretty,  or  any  of  the  fauces  above. 

' To  force  a Yowl  . 

T AKE  a good  fowl,  pick  and  dfaw  it,  flit  the  fkin  down  the 
back,  and  take  the  flefli  from  the  bones,  mince  it  very  fmall, 
and  mi?c  it  with  one  pound  of  beef-fuet  flired,  a pint  of  large 
oyfters  chopped,  two  anchovies,  a flialot,  a little  grated  bread,  i 
and  fome  fweet  herbs;  fhred  all  this  very  well,  mix  them  to- 
gether, and  make  it  up  with  the  yolks  of  eggs,  then  turn  all 
thefe  ingredients  on  the  bones  again,  and  draw  the  flein  over 
again,  then  few  up  the  back,  and  either  boil  the  fowl  in  a | 

bladder  an  hour  and  a quarter,  or  roaft  it,  then  ftew  fome  more 
oyfters  in  gravy,  bruife  in  a little  of  your  force-naeat,  mix  it  up 
with  a little  frefli  butter,  and  a very  little  flour  ; then  give  it  a 
boil,  lay  your  fowl  in  the  difh,  and  pour  the  fauce  over  it^ 
garnifhing  vyith  lemon.- : ; . 

To  roajl  a Fowl  with  Chesnuts. 

FIRST  take  fofne  chefriuts,  roaft  them  very  carefully,  fo  as  i 
not  to  bum  them,  take  off  the  fkin,  and  peel  them,  take  about  j 
a dozen  of  them  cut  fmall,  and  bruife  them  in  a mortar;  par- 
boil the  liver  of  the  fowl,  bruife  it,  cut  about  a quarter  of  a 
pound  of  ham  or  bacon,  and  pound  it;  then  mix  them  all  to- 
gether, with  a good  deal  of  parlley  chopped  fmall,  a little  fweet 
herbs,  fome  mace,  pepper,,  fait,  and.  nutmeg;  mix  thefe  to- 
gether, and  put  into  your  fowl,  and  roaft  it.  The  beft  way  of 
uoing  it  is  to  tie  the  neck,  and  hang  it  up  by  the  legs  to  roaft 
.with  a firing,  and  bafte  it  with  butter.  P'or  fauce  take  the  reft 
of  the  chefnuts  peeled  and  fkinned,  put  them  into  fome  good 
gravy,  with  a little  white-wine,  and  thicken  it  with  a piece  of 
butter  rolled  in  flour ; then  take  up  your  fowl,  lay  it  in  the 
difh,  and  pour  in  the  fauce.  Garnifh  with  lemon. 

^ Pullets  <7 /<7  Sainte  Menehout. 

AFTER  having  trufled  the  legs  in  the  body,  flit  them  along 
the  back,  fpread  them  open  on  a tabic,  take  out  the  tliigh- 
bones,  and  beat  them  with  a rolling-pin ; then  feafon  them 
vvith  pepper,  fait,  mace,  nutmeg,  and  fweet  herbs ; after  that 

take 
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1 take  a pound  and  a half  of  veal,  cut  it  into  thin  dices,  and  lay 

I it  in  a ftew-pari  bf' a' 'convenient  fize  to  ftew  the  pullets  in  : co- 

j ver  it  and  fet  if  over  ai  ftove'  or  Ilow  fire,  and  when  it  begins  to 

1 cleave  to  the  pan,  ftir  in  a little  flour,  lhake  the  pan  about  till 

I 'it  be  a little  brown,  then  pour  in  as  much  broth  as  will  flew 

i the  fowls,  flir  it  together,'  put  in  a little  whole  pepper,  an  o- 

,i  nion,  and  a little  piece  '.of  bacon' or  ham  ; then  lay  in  your 

fowls,  cover  them  clofe,  and  let  them  ftew  half  an  hour;  then 
take  them  out,  lay  them  on  the  gridiron  to  brown  on 'the  in- 
■fide,  then  lay  them  before  the  fire  to  do  on  the  outfide;  ftew 
them  over  with  the  yolk  of  an  egg,  fome  crumbs 'of  bread,  and 
bafte  them  with  a little  butter -/let  - them  be  of  a fine  brown, 
and  boil  the  gra\^  till  , there  is  about  enough  for  fauce,  ftrain 
, it,  put  a few  mufhrooms  in,  and  a little  piece  of  butter,  rolled 

in  flour ; lay  the  pullets  in  the  dilh,  and  pour  in  the  fauce. 
Garniflt  with  lemon.  ...  ...  .1 

Note^  You  may  brown  them  in  the  oven,  or  fry  them 
which  you  pleafe,  ; . , . 

Chicken  Surprize. 

IF  a fmall  difti,  one  large  fowl  will  do  ; roaft  it,  and  take 
the  lean  from  the  bone,  cut  it  in  thin  flices,  about  an  inch 
long,  tofs  it  up  with  fix  or  feven  fpoonfuls  of  cream,  and  a 
piece  of  butter  rolled  in  flour,  as  big  as  a walnut.  Boil  it  up 
and  fet  it  to  cool ; then  cut  fix  or  feven  thin  flices  of  bacon 
round,  place  them  in  a petty-pan,  and  put  fome  force-meat 
on  each  fide;  work  them  up  in  the  form  of  a French-roll,  with 
,a  raw  egg  in  your  hand,  leaving  a hollow  place  in  the  middle; 
put  in  your  fowl,  and  cover  them  with  fome  of  the  fame  force- 
meat, rubbing  them  fmooth  with  your  hand  and  a raw  egg; 
make  them  of  the  height  and  bignefs  of  a French-roll,  and 
■throw,  a little,  fine  grated  bread  over  them.  Bake  them  three 
quarters  or  an  hour;  in  a gentle  oven,  or  under  a baking  cover, 
till  they  come  to  a fine  brown,  and  place  them  on  your  ma- 
zarine, that  they  may  not  touch  one  another,  but  place  them 
fo  that  they  may  not  fall  fiat  in  the  baking ; or  you  may  form 
them  on  your  table  with  abroad  kitchen-knife,  and  place  them 
on  the  thing  you  intend  to  bake  them  on.  You  may  put  the 
I leg  of  a chicken,  into  one  of  the  loaves  you  intend  for  the 

I middle.  Let  your  fauce  be  gravy  thickened  with  butter  and  a 

I little  juice  of  lemon.  This  is  a ' pretty  fide-difli  for  a firft 

courlc,  fummer  or  winter,  if  you  can  get  them. 
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Mutton-chops  in  dlfguife. 

T 4KE  as  many  mutton-chops  as  you  want,  rub  them  with 
pepper,  fait,  nutmeg,  and  a little  parHey;  roll  each  chop  in 
half  a lltect  of  white  pjippcr,  well  buttered  on  the  infide,  and 
rolled  on  each  end  clofe,-  Have  fome  hogs  lard,  or  beef-drip- 
ping boiling  in  a flew-pan,  put  in  the  fteaks,  fry  them  of  a fine 
brown,  lay  them  into  your  difh,  and  garniflt  with  fried  parfley ; 
throw  fome  all  over,  have  a little  good  gravy  in  a cup,  but 
take  great  care  you  do  not  break  the  paper,  nor  have  any  fat 
in  the  difli,  but  let  them  be  well  drained, 


Chickens  roajled  with  force-meat  and  cucumbers. 

T AKE  two  chickens,  drefs  them  very  neatly,  break  the 
breaft  bone,  and  make  force-meat  thus  ; Take  the  flefh  of  a 
fowl,  and  of  two  pigeons,  with  fome  flices  of  ham  or  bacon, 
chop  them  all, well  together,  take  the  crumb  of  a penny-loaf 
foaked  in  milk  and  boiled,  then  fet  to  cool ; when  it  is  cool 
mix  it  all  together,  feafon  it  with  beaten  rhace,  nutmeg,  pep- 
per, and  a little  fait,  a very  little  thyme,  fome  parfley,  and  a 
little  lemon-peel,  with  the  yolks  of  two  eggs  i then  fill  your 
fowls,  fpit  them,  and  tie  them  at  both  ends  ; after  you  have 
papered  the  breaft,  take  four  cucumbers,  cut  them  in  two,  and 
lay  them  in  fait  and  water  tw’o  or  three  hours  before ; then  dry 
them,  and  fill  them  with  fome  of  the  force-meat  (w’hich  you 
muft  take  care  to  fave).  and  tie  them  with  a pack-thread,  flour 
them  and  'fry  them  of  a fine  brown ; w'hen  your  chickens  are 
enpugh,  lay  them  in  the  difh  and  untie  your  cucumbers,  but 
take  care  tfie  meat  do  not  come  out;  then  lay  them  round  the 
chickens  with  the  flat  fide  downwards,  ■ and  the  narrow  end 
upwards.  You  m'uft  have  fome  rich  fried  gravy,  and  pour 
into  the  difh ; then  ganiifli  with  lemon. 

Note.,  One  large  fowl  done  this  way,  with  the  cucumbers 
laid  round  it,  looks  pretty,  and  is  a very  good  difli. 


Chickens  a la  Braise. 

YOU  muft  take  a couple  of  fine  chickens,  lard  them,  and 
feafon  them  with  pepper,  fait  and  mace;  then  lay  a layer  of 
veal  in  the  bottom  of  a deep  ftcw-pan,  with  a flice  or  two  of 
bacon,  an  onion  cut  to  pieces,  a piece  of  carrot  and  a layer  of 
beef;  then  lay- in  tlie  chickens  witli  the  breaft  downward,  and 
a bundle  of  fweet  herbs:  after  that  a layer  of  beef,  and  put 
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in  a quart  of  broth  or  water ; cover  it  clofe,  let  it  flew  very 
•foftly  for  an'hour  after  it  begins  to  fimiuer.  In  the  mean  time, 
fret  ready  aragOo  thus';  take  a good  veal  fweet -bread,  or  two, 
?ut  them  fmall,  fetthem  on  the  fire,  with  a very  little  broth  er 
water,  a few  cocks-combs,  truffles  and  morels,  cut  fmall  with 
an  ox-palate,  ■ if  )‘ou  have  it ; ftew  them  all  together  till  they 
are  enough}  and -when  your  chickens  are  done,  take  them  up, 
and  keep  them  hot ; then  ftrain  the  liquor  they  were  ftewed  in, 
.Ikim  the  fat  and  pour  into  your  ragoo,  add  a glafs, of  red- 
wine,  a fpoonful  of  catchup,  and  a few  mulhrooms  ; then  boil 
all  together,  wiih  a few  artichoke-bottoms  cut  in  four,  and  af- 
paragus  tops.  If  your  fauce  is  not  thick  enough,  take  a little 
piece  of  butter  rolled  in  flour,  and  when  enough  lay  your  chic- 
kens in  the  difli,  and  pour  the  ragoo.  over  them.  Garnilli 

■ with  lemon. 

■ . Or  you  may  make  your  fauce  thus ; take  the  gravy  tlie  fowls 
were  ftewed  in,,  ftrain  it,  fleim  off  the  fat,  have  ready  half  a 
pint  of  oyfters,  with  the  liquor  drained,  put  them  to  your  gravy 
with  a glafs  of  wdute-wine,  a good  piece  of  butter  rolled  in 
flour ; then  boil  them  all  together,  and  pour  over  your  fowls. 
Garnifli  with  lemon. 

To  marinate  Fowls. 

T AKE  a fine  large  fowl  or  turkey,  raife  the  fkin  from  the 
breaft-bone  with  your  finger,  then  take  a veal  fweet-bread  and 
■cut  it  fmall,  a few^yfterSj  a few  mufhrooms,  an  anchovy,  fome 
pepper,  a little  nutmeg,-  fome  lemoiirpeel,  and  a little  thyme  ; 
chop  all.  together  fmall,  and  mix  it  Vv'ith  the  yolk  of  an  egg, 
fluff  it  in  between  the  fk’in  and  the  flefli,  but  take  great  care 
you  do  not  break  the  (kin,  and  then  Huff  what  oyfters  you  pleafe 
into  the  body  of  tfie  fowl..  You  may  lard  the  breaft  of  the 
fowl  with  bqcon,  if  you  chufe  it. Paper  the  breaft,  and  roaft 
it.  Make  good  gravy,'  and  garnifli  with  lemon.  You  may 
add  a few  muflirooms  to  the  fauce.. 

To  hroil  Chickens. 

slit  them  down  the  back,  find  feafon  them  with  pepper 
and  fait,  lay  them  on  a very  clear  tire,- and  at  a great  diftance; 
Let  the  infide  lie  next  the  fire  till  it  is  above  half  done  : then 
turn  them,  and  take  great  care  the  flelhy,  fide  do  not  burn, 
and  let  them  be  of  a fine  brown.  . Let. your  fauce  be  good 
gravy,  with  muflirooms,  and  garnifli  w-ith  lemon  and  the  livers 

broiled, 
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broiled,  the  gizzards  cut,  flallted,  and  broiled  with  pepper  ; > 
and  fait. 

Or  this  fauce;  take  a handful  of  forrel,  dipped  in  boiling 
water,  drain  it,  and  have  ready  half  a pint  of  good  gravy,  a. 
fhalot  fhred  fmall,  and  fome  parfley  boiled  very  green ; thicken 
it  with  a piece  of  butter  rolled  in  flour,  imd  add  a glafs  of  red- 
wine,  then  lay  your  forrel  in  heaps  round  the  fowls,  and  ppu? 
the  fauce  over  them.  Garnifli  with  lemon.  ' - . ' 

You  may  make  juft  what  fauce  you  fancy. 

Pulled  Chickens. 

TAKE  three  chickens,  boil  them  juft  fit  for  eating,  but  not 
too  much ; when  they  are  boiled  enough,  flay  all  the  flein 
off,  and  take  the  white  flefh  off  the  bones,  pull  it  into  pieces 
about  as  thick  as  a large  quill,  and  half  as  long  as  your  finger. 

Have  ready  a quarter  of  a pint  of  good  cream  and  a piece  of 
frefh  butter  about  as  big  as  an  egg,  ftir  them  together  till  the 
butter  is  all  melted,  and  then  put  in  your  chickens  with  the  gra- 
vy that  came  from  them,  give  them  two  or  three  tolfes  round 
pn  the  fire,  put  them  into  a difh,  and  fend  them  up  hot. 

Note.^  The  legs,  pinions,  and  rump  muft  be  peppered  and 
faked,  done  over  with  the  yolk  of  an  egg  and  bread  crumbs, 
and  broiled  on  a clear  fire;  put  the  white  meat,  with  tlie  rump^ 
in  the  middle,  and  the  legs  and  pinions  round, 

A pretty  way  of flowing  Chickens. 

TAKE  two  fine  chickens,  half  boil  them,  then  take  them 
up  in  a pewter,  or  filver  difh,  if  you  have  one ; cut  up  youf 
fowls,  and  feparate  all  the  joint-bones  one  from  another,  and 
then  take  out  the  breaft-bones.  If  there  is  not  liquor  enough 
from  the  fowls,  add  a few  fpoonfuls  of  the  water  they  were  boil- 
ed in,  put  in  a blade  of  mace,  and  a little  fait ; cover  it  clofe 
with  another  difti,  fet  it  over  a ftove  or  chafing-difli  of  coals, 
let  it  ftew  till  the  chickens  are  enough,  and  then  fend  them 
hot  to  the  table  in  the  fame  difh  they  were  ftewed  in. 

iVb/^;  -This  is  a very  pretty  difh  for  any  fick  perfon,  or  for 
a lying-in  lady.  For'change  it  is  better  than  butter,  and  the 
fauce  is  vei7  agreeable  and  pretty. 

N.  B.  You  may  do  rabbits,  partridges,  or  moor-game  this 
way. 


Chickens 
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Chickens  Chiringrate. 

off  their  teet,  break  the  breaft-bone  flat  with  a roll- 
ing-pirij  but  take  care  you  do  not  break  the  fkin  ; flour  them, 
try  them  of  a fine  brown  in  butter,  then  drain  all  the  fat  out  of 
the  pan,  but  leave  the  chickens  in.  Lay  a poilnd  of  gravy-beef 
cut  very  thin  over  your  chickens,  and  a piece  of  veal  cut  very 
thin,  a little  mace,  two  or  three  dove.s,  fdme  whole  pepper, 
an  onion,  a little  bundle  of  fweet  herbs,  and  a piece  df  car- 
rot, and  then  pour  in  a quart  of  boiling  water ; cover  It  clofe, 
let  it  ftew  for  a quarter  of  an  hour,  then  take  out  the  bhickens 
and  keep  them  hot ; let  the  giavy  boil  till  it  is  quite  rich  and 
good,  then  ftrain  it  off  and  put  it  into  your  pah  again,  with 
two  fpoonfuls  of  red-wine  and  a few  mulhrooms  ; piit  in  your 
chickens  to  heat,  then  take  them  up,  lay  them  irtto  your  difli, 
and  pour’your  fauce  over  them.  Garnifh  with  lemon,  and  a 
few  fiices  of  cold  hahl  warmed  in  the  gravy. 

. Note^  You  may  fill  your  chickens  with  force-meat,  and  lard 
them  with  bacon,  and  add  truffle's,  naorels,  and  fvveet-breads, 
cut  fmall,  but  then  it  will  be  a very  high  difh. 

Chickens  boiled  with  Bacon  and  Celery. 

BOIL  two  chickens  very  white  in  a pot  by  themfelves,  and 
a piece  of  ham,  or  good  thick  bacon  ; boil  two  bunches  of  ce- 
lery tender,  then  cut  them  about  two  inches  long,  all  the 
white  part,  put  it  into  a faiice-pan,  with  half  a pint  of  cream, 
a piece  of  butter  rolled  in  flour,  and  fome  pepper  and  fait ; fet 
it  on  the  fire,  and  fhake  it  often  : when  it  is  thick  and  fine, 
lay  your  chickens  in  the  dilh,  and  pour  your  fauce  in  the 
middle,  that  the  celery  may  lie  between  the  fowls  ; and  gar- 
hilh  the  difh  all  found  with  flices  of  ham  or  bacon. 

Note^\^ you  have  cold  ham  in  the  houfe,  that,  cut  into  flices 
and  broiled,  does  full  as  w'dl,  or  better,  to  lay  round  the  difli. 

Chickens  with  Tongues.  A good  dljh  for  a great  deal  of 

Company. 

• iy  AkE  fix  fmall  chickens,  boiled  very  white,  fix  hogs  tongues, 
01  ed  and  peeled,  a cauliflower  boiled  very  white  in  milk  and 
water  whole,  and  a good  deal  of  fpinach  boiled  green ; then  lav 
your  cauliflower  in  the  middle,  the  chickens  clofe  all  round,  and 
the  tongues  round  them  with  the  roots  outward,  and  the  fpi- 
nach m little  lieaps  between  the  tongues.  Garnifh  with  little 
pieces  of  bacon  toafted,  and  lay  a little  piece  on  each  of  the  tongues. 

Scotch 
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Scotch  Chickens. 

FIRST  wafli  your  chickens,  dry  them  in  a clean  cloth,  and 
finge  them,  then  cut  them  into  quarters ; put  them  into  a 
ftew-pan  or  fauce-pan,  and  juft  cover  them  with  water,  put  in 
a blade  or  two  of  mace  and  a little  bundle  of  parftey  ; cover 
them  clofe,  and  let  them  ftew  half  an  hour,  then  chop  half  a 
handful  of  clean  wafhed  parftey,  and  throw  in,  and  have  ready 
fix  eggs,  whites  and  all,  beat  fine.  Let  your  liquor  boil  up, 
and  pour  the  eggs  all  over  them  as  it  boils  ; then  fend  all  to- 
gether hot  in  a deep  difh,  but  take  out  the  bundle  of  parftey 
firft.  You  muft  be  furc  to  ftcim  them  well  before  you  put  in 
your  mace,  and  the  broth  will  be  fine  and  clear. 

Note^  This  is  alfo  a very  pretty  difti  for  fick  people,  but 
the  Scotch  gentlemen  are  very  fond  of  it. 

To  ?narinate  Chickens. 

CUT  two  chickens  into  quarters,  lay  them  in  vinegar  for 
three  or  four  hours,  with  pepper,  fait,  a bay-leaf,  and  a few 
cloves,  make  a very  thick  batter,  firft  with  half  a pint  of  wine 
and  flour,  then  the' yolks  of  two  eggs,  a little  melted  butter, 
fome  grated  nutmeg  and  chopped  parftey;  beat  all  very  well  to- 
gether, dip  your  fowls  in  the  batter,  and  fry  them  in  a good  deal 
of  hog’s  lard,  which  rauft  firft  boil  before  you  put  your  chickens 
in.  Let  them  be  of  a fine  brown,  and  lay  them  in  your  difti 
like  a pyramid,  with  fried  parftey  all  round  them.  Gamilh 
W'itb  lemon,  and  have  fome  good  gravy  in  boats  or  bafons. 

To  Jieiu  Chickens. 

T AKE  two  chickens,  cut  them  into  quarters,  wafti  them 
clean,  and  then  put  tliem  into  a fauce-pan ; put  to  them  a quar- 
ter of  a pint  of  water,  half  a pint  of  red-wine,  fome  mace,  pep- 
per, a bundle  of  fvveet  herbs,  an  onion,  and  a few  ratpings  ; co- 
ver them  clofe,  let  them  ftew  half  an  hour,  then  take  a piece  of 
butter  about  as  big  as  an  egg  rolled  in  flour,  put  in,  and  cover 
it  clofe  for  five  or  fix  minutes,  ihake  the  fauce-pan  about^  then 
take  out  the  fweet  herbs  and  onion.  You  may  take  the  yolks 
of  two  eggs,  beat  and  mixed  with  them  ; if  you  do  not  like 
it,  leave  them  out.  Garnifli  with  lemon. 


Ducks 
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Ducks  Alamode. 

TAKE  two  fine  ducks,  cut  them  into  quarters,  fry  them  in 
butter  a little  brown,  then  pour  out  all  the  fat,  and  throw  a 
little  flour  over  them,  and  half  a pint  of  good  gravy,  a quarter 
of  a pint  of  red-wine,  two  lhalots,  an  anchovy,  and  a bundle 
of  fweet  herbs  ; cover  them  clofe,  and  let  them  flew  a quarter 
of  an  hour  ; take  out  the  herbs,  fldm  off  the  fat,  and  let  your 
lauce  be  as  thick  as  cream  ; fend  it  to  table,  and  garnifli  with 
lemon. 

To  drefs  a Wild  Duck  the  beji  way. 

FIRST  half  roaft  it,  then  lay  it  in  a difh,  carve  it,  but 
leave  the  joints  hanging  together,  throw  a little  pepper  and 
fait,  and  fqueeze  the  juice  of  a lemon  over  it,  turn  it  on  the 
breaft,  and  prefs  it  hard  with  a plate,  and  add  to  its  own  gravy 
two  or  three  fpoonfuls  of  good  gravy,  cover  it  clofe  with  an- 
other difli,  and  fet  over  a ftove  ten  minutes,  then  fend  it  to 
table  hot  in  the  dilh  it  was  done  in,  and  garnifli  with  lemon. 
You  may  add  a little  red-wine,  and  a lhalot  cut  fmall,  if  you 
like  it,  but  it  is  apt  to  make  the  duck  eat  hard,  unlefs  you  firft 
heat  the  wine  and  pour  it  in  juft  as  it  is  done. 

Another  way  to  drefs  a Wild  Duck. 

TAKE  a wild  duck,  put  fome  pepper  and  fait  in  the  in- 
fide,  and  half  roaft  it ; have  ready  the  following  fauce  : a gill 
of  good  gravy,  and  a gill  of  red-wine,  put  it  in  a ftew-pan, 
with  three  or  four  flialots  cut  fine,  boil  it  up  ; then  cut  the 
duck  in  fmall  pieces,  and  put  it  in  with  a little  Kian  pepper 
and  fait ; be  careful  to  put  in  all  the  gravy  that  comes  from 
the  duck  ; fimmer  it  for  three  minutes,  and  fqueeze  in  a Se- 
ville orange,  if  no  orange,  a lemon  i put  it  in  the  difh,  and 
garnifli  with  lemon. 

To  boil  a Duck  or  a Rabbit  ivith  Onions. 

ROIL  your  duck  or  rabbit  in  a good  deal  of  water  ; be  fure 
to  fkim  your  water,  for  there  will  always  rife  a feum,  which  if 
it  boils  down  will  difcolour  your  fowls,  &c.  They  will  take 
about  half  an  hour  boiling.  For  fauce  your  onions  muft  be  peel- 
ed, and  throw  them  into  water  as  you  peel  them,  then  cut  them 
into  thin  flices,  boil  them  in  milk  and  water,  and  fkim  the  li- 
quor. Half  an  hour  will  boil  them.  'I'hrow  them  into  a 
clean  fieve  to  drain,  put  them  into  a fauce-pan  and  chop  them 

fmall, 
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fmall,  ftiake  in  a little  flour,  put  to  them  two  or  three  fpoonfuls 
of  cream,  a good  piece  of  butter,  flew  all  together  over  the  fire 
^ tliey  are  tliick  and  fine,  lay  the  duck  or  rabbit  in  the  dilh, 
and  pour  the  fauce  all  over  j if  a rabbit,  you  muft  cut  off  the 
head,  cut  it  in  two,  and  lay  it  on  each  fide  the  difh. 

Or  you  may  make  this  fauce  for  change  : take  one  large- 
onion,  cut  it  ftnall,  .half  a handful  of  parfley  clean  wafhed  and 
picked,  chop  it  fmall,  a lettuce  cut  fmall,  a quarter  of  a pint 
of  good  gravy,  a good  piece  of  butter  rolled  in  a little  flour ; 
add  a little  juice  of  lemon,  a little  pepper  and  fait,  let  all  flew 
together  for  half  an  hour,  then  add  two  fpoonfuls  of  red-wine. 
This  fauce  is  moft  proper  for  a duck  j lay  your  duck  in  the 
difh,  and  pour  your  fauce  over  it. 

To  iirefs  a Dvck.  with  Crkeh  Fe AS. 

PUT  a deep  flew-pan  ovei*  the  fire,  with  a piece.of  frefh  but- 
ter; finge  your  duck  and  flour  it,  turn  it  in  the  pan  two  or  three 
minutes,  then  pour  out  all  the  fat,  but  let  the  duck  remain  in 
the  pan ; put  to  it  a pint  of  good  gravy,  a pint  of  peas,  two 
lettuces  cut  fmall,  a fmall  bundle  of  fweet  herbs,  a little  pep-, 
per  and  fait,  cover  them  clofe,  and  let  them  flew  for  half  an 
hour,  now  and  then  give  the  pan  a fhake ; when  they  are  juft 
done,  grate  in  a little  nutmeg,  and  put  in  a very  little  beaten 
mace,  and  thicken  it  either  with  a piece  of  butter  rolled  in 
flour,  or  the  yolk  of  an  egg  beat  up  with  two  or  three  fpoon- 
fuls of  cream  > fhake  it  all  together  for  two  or  three  minutes, 
take  out  the  fweet  herbs,  lay  the  duck  in  the  dilh,  and  pour 
the  fauce  over  it.  You  may  garnilh  with  boiled  mint  chop- 
ped, or  let  it  alone. 

To  drefs  a DuCK  %mth  CUCUMBERS. 

TAKE  three  or  four  cucumbers,  pare  them,  take  out  the 
feeds,  cut  them  into  little  pieces,  lay  them  in  vinegar  for  two  or 
tiupee  hours  before,  with  two  large  onions  peeled  and  fliced,  then 
do  your  duck  as  above  j then  take  the  duck  out,  and  put  in  the 
cucumbers  and  onions,  firft  drain  them  in  a cloth,  let  them  be  a 
little  brown,  fttake  a little  flour  over  them  ; in  the  mean  time 
let  your  duck  be  ftewing  in  the  fauce-pan  with  a pint  of  gravy 
for  a quarter  of  an  hour,  then  add  to  it  the  cucumbers  and 
onions,  with  pepper  and  fait  to  your  palate,  a good  piece  of 
butter  rolled  in  flour,  and  two  or  three  fpoonfuls  of  red-wine ; 
fhake  all  together,  and  let  it  flew  for  eight  or  ten  minutes, 
then  take  up  your  duck,  and  pour  the  fauce  over  it. 
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A'Iade  plain  and  Easy.  ' id 

Or  you  may  roaft  your  duck,  and  make  this  fauce  and  pour 
over  It,  but  then  half  a pint  of  gravy  will  be  enough* 

To  drefs  a DucK  a la  Braise. 

^ take  a duck,  lard  it  with  little  pieces  of  bacon,  feafon  it 
infide  and  out  with  pepper  and  fait,  lay  a layer  of  bacon,  cut 
tlun,  in  the  bottom  of  a ftew-pan,  and  then  a layer  of  lean 

a im  e bundle  of  fweet  herbs,  a blade  or  two  of  mace,  and  a 
dun  layer  of  beef  over  the  duck ; cover  it  elofe,  and  fet  it  over  a 
flow  fire  for  eight  or  ten  minutes,  then  take  off  the  cover  and 

kT’  ^ a pint  of 

fmall  broth,  or  boiling  water  j give  the  pan  a flhake  or  two 

cover  It  elofe  again,  and  let  it  flew  half  an  hour,  then  takeoff 
fhe  Loyer,  take  out  the  duck  and  keep  it  hot ; let  the  fauce 
boil  till  there  is  about  a quarter  of  a pint  or  a little  better  then 
Aram  it  and  put  it  into  the  ftew-pan  again,  with  a daToVref 
uine  , put  in  y^ur  duck,  lhake  the  pan,  and  let  it  flew  four  of 
five  minuty  ; then  lay  your  duck  in  the  dilh  and  pour  the  fauce 
oyer  itj  and  garnilh  with  lemon.  If  you  love  your  duck  verv 
h.|rh  you  may  fill  it  with  the  following  ingreknts  take  ^ 
veal  fweetbread  cut  in  eight  or  ten  piece!,  a few  ti^ fom^ 
oyfters,  a few  fweet  herbs  and  parfley  chopoed  fine  a I'ffi 
pepper,  fait,  and  beaten  mace  j fill  yo^r  d^ack  with  th.  i ® 
mgredients,  tie  both  ends  tigh  , and  *efs  as  the  above 

may  fill  it  with  force-meat  made  fhuf  ake  a Jiftl'e  n 

Ifmmm 

'Vi>h  fome  a^tichoker,tLml"currmo\“u"^^  and  Urd 
the  lauce.  You  may  lard  your  duck  or  let  “S 

you  picafeu  for  my  part  I tLkit  bSl  withouL  ''  “ 

To  boil  Ducks  the  French  JVay\ 

half  roafted,  then  take  them 
pint  of  redlSine^  ^nd  a oin/T  ^ 

firft  roafted  and^eled  half  n ni  f°/i  chefnuts, 

ftrained,  and  theVanls  taLn^o^  ^ the  liquor 

-need  fmall,  a very  little  ftripped\h;me,°U" 

Jittlc 
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little  ginger  beat  fine  ; cover  it  clofe,  and  let  them  ftew  half 
an  liour  over  a flow  fire,  and  the  cruft  of  a French  roll  grated  > 
when  you  pijt  in  your  gravy  and  wine  : when  they  are  enough, 
take  them  up,  and  pour  the  fauce  over  them. 

To  drcfs  a Goos-E  -with  Onions  and  Cabbage. 

SALT  the  goofe  for  a week,  then  boil  it.  It  will  take  an  I 
hour.  Y ou  may  either  make  onion-fauce,  as  we  do  for  ducks,  I 
or  cabbage  boiled,  chopped,  and  ftewed  in  butter,  with  a little 
pepper  and  fait ; lay  the  goofe  in  the  difh,  and  pour  tlie  fauce 
over  k.  It  eats  very  good  with  either. 

DireSiidns  far  roaJHng  a Goose. 

TAKE  fome  fage,  wafh  and  pick  it  clean,  and  an  onion,-  i 
chop  them  very  fine,  with  fome  pepper  and  fait,  and  put  them  - 
into  the  belly  ; let  your  goofe  be  clean  picked,  and  wiped  dry 
with  a dry  cloth,  infide  and  out ; put  it  down  to  the  fire,  and  ii 
roaft  it  brown : one  hour  will  roaft  a large  goofe,  three  quar- 
ters of  an  hour,  a fmall  one.  Serve  it  in  your  difh  with  fome  i 
brown  gravy,  apple-fauce  in  a boat,  and  fome  gravy  in  another. 


• J Green  Goose. 


NEVER  put  any  thing  but  a little  pepper  and  fait,  unlefs 
defired ; put  gravy  in  the  dilh,  and  green-fauce  in  a boat,  ■ 
made  thus  : take  half  a pint  of  the  juice  of  forrel,  if  no  for- 
rel,  fpina'ch-juice  have  ready  a cullis*  of  veal-broth,  about 
half  a pint,  fome  fugar,  the  juice  of  an  orange  or  leinon ; 
boil  it  up  for  five  or  fix  minutes,  then  put  your  forrel-juice  | 
in,  and  juft  boil  it  up.  Be  careful  to  keep  it  ftirring  all  tl^e 
time,  or  it  will  curdle  ; then  put  it  in  your  boat. 


To  dry  a Goose. 

GET  a fat  goofe,  take  a handful  of  common  fait,  a quarter 
of  an  ounce  of  falt-petre,  a quarter  of  a pound  of  coarlc-fugar ; 
mix  all  together,  and  rub  your  goofe  very  w'ell : let  it  lie  in 
this  pickle  a fortnight,  turning  and  rubbing  it  every  day,  then 
roll  it  in  bran,  and  hang  it  up  in  a chimney  where  wood-fmoke 
is  for  a week.  If  you  have  not  that  conveniency,  fend  it  to 
the  baker’s,  the  fmoke  of  the  oven  will  dry  it ; or  you  may 
hang  it  in  your  owm  chimney,  not  too  near  the  fire,  but  make 
a fire  under  it,  and  lav  horfe-dung  and  faw-duft  on  it,  and 
tlnat  wUl  fmother  and  fmokc-dr>'  it  5 when  it  is  well  dried  keep 
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it  in  a dry  place ; you  may  keep  it  two  or  three  oionths  or 
more : when  you  boil  it  put  in  a good  deal  of  water,  and  be 
lure  to  Ikim  it  well. 

Mu,  Your  may  boil  turnips,  or  cabbage  boiled  and  Hew- 
ed in  butter,  or  onion-fauce. 

To  drefs  a Goose  In  Ragoo.  ' 

I'TAT  the  bread:  down  with  a cleaver,  then  prefs  it  down 
with  your  hand,  Ikin  it,  dip  it  into  Raiding  water,  let  it  be 
cold,  lard  it  with  bacon,  feafon  it  well  with  pepper,  fait,  and 
a little  beaten  mace,  then  flour  it  all  over,  take  a pound  of  good 
beef-fuetcut  fmall,  put  it  into  a deep  ftew-pan,  let  it  be  melt- 
ed, then  put  in  your  goofe,  let  it  be  brown  on  both  fides  ; 
when  it  is  brown  put  in  a quart  of  boiling  gravy,  an  onion  or 
two,  a bundle  of  fweet  herbs,  a bay-leaf,  fome  whole  pepper 
^d  a few  cloves  j cover  it  clofe,  and  let  it  flew  foftly  till  it 
IS  tender.  About  an  hour  will  do  it,  if  fmall  ; if  a large  one 
an  hour  and  a half.  In  the  mean  time  make  a ragoo  ; boil 
fome  turnips  almofl:  enough,  fome  carrots  and  onions  quite 
enough ; cut  your  turnips  and  carrots  the  fame  as  for  a har- 
nco  of  mutton,  put  them  into  a fauce-pan  with  half  a pint  of 
good  beef-gravy,  a little  pepper  and  fait,  a piece  of  butter 
rolled  in  flour,  and  let  this  Hew  all  together  a quarter  of  an 
hour.  Take  the  goofe  and  drain  it  well,  then  lay  it  in  the 
difli,  and  pour  the  ragoo  over  it.  ^ 

^ ’^3ve  it  out.  You  may  add 
cabbage  boiled  and  chopped  fmall.  ^ 

■d  Goose  Alamode. 

_ TAKE  a large  fine  goofe,  pick  it  clean,  flcin  it  bone  It 
nicely,  take  the  fat  off  s then  take  a dried  tongue,  boil  it  and 
peel  It : take  a fowl,  and  do  it  in  the  fame  manner  as  the 

beaten  mace  roll  it 

round  the  tongue ; feafon  the  goofe  with  the  fame 

hoirft^°''iT  " iittle  pot’ that  wdl 

wo  quarts  of  beef-gravy,  J burtdle  of 

bacon,  between  the 

ve^  foft  r take°m  ”’’7  “ 

' ^ fait. 
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fait,  if  wanted ; put  in  the  goofe  again,  cover  it  clofe,  and 
let  it  ftew  half  an  hour  longer,  then  take  it  up  and  pour  the 
rao'oo  over  it.  Garnifli  with  lemon, 

’^Note  This  is  a very  fine  dill-1,  You  mull  mind  to  lave  the 
bones  oV  the  goofe  and  fowl,  and  put  them  into  the  gravy  when 
it  is  firft  fet  on  ; and  it  will  be  better  if  you  roll  fome  beef-mar- 
row between  the  tongue  and  the  fowl,  and  between  the  fowl 
and  goofe,  it  will  make  them  mellow  and  eat  fine.  You  may 
add  fix  or  feven  yolks  of  hard  eggs  vvhole  in  the  dilh,  they 
are  a pretty  addition.  Take  care  to  ftim  off  the  fat. 

N B The  beft  method  to  bone  a goofe  or  fowl  of  any  lort, 
is  to  begin  at  the  breaft,  and  take  all  off  the  bones  without 
cutting  the  back ; for  when  it  is  fewed  up,  and  you  come  to 
ftew  it,  it  geirerally  burfts  in  the  back,  and  fpoils  tire  lhape  of  it. 

To  Jiew  Giblets. 

T ET  them  be  nicely  Raided  and  picked,  cut  the  pii\ion3^ 

' two  • cut  the  head  and  the  neck  and  legs  in  two,  and  the 
in  two  , cu  ^ 

Lu.  pol;  :"p-nds  of  v.l  juft  co- 

Jer  them  with  water ; let  them  boil  up,  take  all  the  fcutn 

Jnk  ^hvmc  and  parftey,  ftew  them  till  they  are  tender,  ftrain 
Ttlonah  a feve,  wafh  the  giblets  clean  with  fome  warm 
of  the  herbs,  &c.  then  take  a piece  of  butter  as  big 
•water  out  tn  i ftew-pan,  melt  it,  and  put  in  a 

as  a large  keep  it  ftirrmg  till  it  is  fmooth  ; then 

large  fP“"“  'L  .hem  for  a quarter  of  an 

put  m C P you  ^lay  add  a gill  of  Lifbon,  and 

hour  i feafotr  wi^  chop  a handful  of  green  par- 

ffeyS pu,  irr ..give  -hem  a boil  up,  and  ferve  them  in  a 

mT  S^pli.  "ill 

To  make  Giblets  a la  Turtle. 

T TTT  vour  ciblets  be  done  as  before  (welh cleaned  ; put 
TET  y b rvai-i  with  four  pounds  of  ferag  of  veal, 
them  into  \,eef,  covered  with  watery  let  them 

a„rt  two  ““’cten  . then  put  h.  fe  clove,, 

boil  up,  and  fkim  tt  y all-fpice,  beat  very'  Une, 

four  blades  of  niac  , winter-favory,  and  a little 

fome  bafil,  tprec  onions,  two  turnips,  and  one 

SfmtV  fteTiVt.ll  tender,  then  ftrau.  them  through  a 
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fieve,  and  wa(h  them  dean  out  of  the  herbs  in  fome  warm 
water,  then  take  a piece  of  butter,  put  it  in  your  ftew-pan, 
melt  it,  and  put  in  as  much  flour  as  will  thicken  it,  ftir  it  till 
it  is  fmooth,  then  put  your  liquor  in,  and  keep  ftirnng  it  all 
the  time  you  pour  it  in,  or  elfe  it  will  go  into  lumps,  which, 
if  it  happens,  you  muft  ftrain  it  through  a fieve  : then  put  in 
a pint  of  Madeira  wine,  fome  pepper  and  lalt,  and  fome 
Kian  pepper ; flew  it  for  ten  minutes,  then  put  in  your  gib- 
lets, add  the  juice  of  a lemon,  and  flew  them  fifteen  mi- 
nutes ; then  ferve  them  in  a tureen.  Yoa  may  put  in  fome 
egg- balls,  made  thus  : boil  fix  eggs  hard,  take  out  the  yolks, 
put  them  in  a mortar,  and  beat  them,  throw  in  a fpoonful  of 
flour,  and  the  yolk  of  a raw  egg,  beat  them  together  till 
fmooth  ; then  roll  them  in  little  balls-,  and  fcald  them  in 
boiling  water,  and  jufl:  before  you  ferve  the  giblets  up,  put 
them  in. 

N'.  B.  Never  put  your  livers  in  at  firfl,  but  boil  them  in  a 
fauce-pan  of  water  by  themfelves. 

To  roaji  Pigeons 

FILL  them  with  parfley,  clean  walhed  and  chopped,  and 
fome  pepper  and  fait  rolled  in  butter ; fill  the  bellies,  tie  the 
neck-end  clofe,  fo  that  nothing  can  run  out,  put  a fkewer 
through  the  legs,  and  have  a little  iron  on  purpofe,  with  fix 
hooks  to  ir,  and  on  each  hook  hang  a pigeon  ; fallen  one  end 
of  the  firing  to  the  chimney,  and  the  other  end  to  the  iron 
(this  is  what  we  call  the  poor  man’s  fpit)  ; flour  them,  bafte 
them  with  butter,  and  turn  them  gently  for  fear  of  hitting 
the  bars.  They  will  roaft:  nicely,  and  be  full  of  gravy.  Take 
care  how  you  take  them  off,  not  to  lofe  any  of  the  liquor. 
You  mull  melt  a very  little  butter  and  put  into  the  dilh. 
Your  pigeons  ought  to  be  quite  freflt,  and  not  too  much  done. 
This  is  by  much  the  bell  way  of  doing  them,  for  then  they 
will  fwim  in  their  own  gravy,  and  a very  little  melted  butter 
will  do. 

N.B.  You  may  fpit  them  on  a long  fmall  fpit,  only  tie 
both  ends  clofe  ; and  fend  parfley  and  butter  in  one  boat,  and 
gravy  in  another. 

When  you  roaft  them  on  a fpit,  all  the  gravy  runs  out ; or  if 
you  ftuffthem  and  broil  them  whole,  you  cannot  fave  the  gravy 
lb  well ; though  they  will  be  very  good  with  parfley  and  butter 
in  the  dilh,  or  fplit  and  broiled,  with  pepper  and  fait. 
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T«  hail  Pigeons. 

BOIL  them  by  themfelves  for  fifteen  minutes ; then  boil  a i 
handfome  fquarc  piece  of  bacon  and  lay  in  the  middle  ; ftew  i 
fome  fpinach  to  lay  round,  and  lay  the  pigeons  on  the  fpinach.  i 
Garnifli  your  difh  with  parfley  laid  in  a plate  before  the  fire  to  i 
crifp.  Or  you  may  lay  one  pigeon  in  the  middle,  and  the  reft 
round,  and  the  fpinach  between  each  pigeon,  and  a flice  of  | 
bacon  on  each  pigeon.  Garnilh  with  flices  of  bacon,  and  ) 
melted  butter  in  a cup.  ■ ' 

To  a la  daub  Pigeons.  j 

TAKE  a large  fauce-pan,  lay  a layer  of  bacon,  then  a 
layer  of  veal,  a layer  of  coarfe  beef,  and  another  little  layer  of 
veal,  about  a pound  of  veal  and  a pound  of  beef  cut  very 
thin,  a piece  of  carrot,  a bundle  of  fweet  herbs,  an  onion, 
fome  black  and  white  pepperj  a blade  or  two  of  mace,  four  or 
five  cloves.  Cover  the  fauce-pan  clofe,  fet  it  over  a llovv  fire, 
draw  it  till  it  is  brown,  to  make  the  gravy  of  a fine  light 
brown,  then  put  in  a quart  of  boiling  water,  and  let  it  ftew  ( 
iill  the  gravy  is  quite  rich  and  good  j then  {train  it  off,  and 
Ikim  off  all  the  fat.  In  the  mean  time  Ituff  the  bellies'  of  the  • 
pigeons  with  force-meat,  made  thus  : take  a pound  of  veal, . 
a pound  of  beef-fuet,  beat  both  in  a mortar  fine,  an  equal 
quantity  of  crumbs  of-  bread,  fome  pepper,  fait,  nutmeg, . 
beaten  mace,  a little  lemon-peel  cut  fmall,'  fome'  parfley  cut  i 
fmall,  and  a very  little  thyme  ftripped ; mix  all  together  with  the 
yolks  of  two  eggs  ; fill  the  pigeons,  and  flat  the  breaft  down,  .1  ; 
flour  them  and  fry  them  in  frefh  butter,  a little  brown  : then  i 
pour  the  fat  clean  out  of  the  pan,  and  put  the  gravy  to  the  pi-  i 
geons  j cover  ‘them  clofe,  and  let  them  {tew  a quarter  of  ap  . , 
.hour,  or  till  you  think  they  are  quite  enough;  then  take  ! 
them  up,  lay  them  in  a diili,  and  pour-  in  your  fauce  ; on 
each  pigeon  lay  a bay-leaf,  and  on  the  leaf  a flice  of  bacon. 
You  may  garnifh  wdth  a lemon  notched,  or  let  it  alone. 

Notc^  You  may  leave  out  theftufing,  they  will  be  very- rich 
and  good  without  it,  and  it  is  the  belt  way  of  drelfing  them 
for  a fine  made-difli. 

Pigeons  au  Poir. 

MAKE  a good  force-meat  as  above,  cut  off  the  feet  quite, . 
fluff  them  in  the  flia'pe  of  a pear,  roil  them  in  the  yolk  of  an  ' 
egg,  and  then  in  crumbs  of  bread,  flick  the  leg  at  the  top,  and 
^ butter  r 


.1 


made  plain  and  easy.  . 'I07 

: tutteradiflUolaythemin;  then  fend  them  to  an  an  oven  to  bake, 

i but  do  not  let  them  touch  each  other.  When  they  are  enough, 

1 ]?y  them  in  a difli,  and  pour  in  good  gravy  thickened  with  the 

I .yolk  of  an  egg,  or  butter  rolled  in  flour  : do  not  pour  your 
: gravy  over  the  pigeons.  You  may  garnifh  with  lemon.  It  is 

a pretty  genteel  difli : or,  for  change,  lay  one  pigeon  in  the 
I middle,  the  reft  round,  and  ftewed  fpinach  between  ; poached 
; eggs  on  the  fpinach.  Gamilh  with  notched  lemon  and  orange, 

1 cut  into  quarters,  and  have  melted  butter  in  boats. 

PiGEON-s  Jloved. 

TAKE  a fmall  cabbage-lettuce,  juft  cut  out  the  heart  and 
make  a force-meat  as  before,  only  chop  the  heart  of  the  cabbage 
and  mix  with  then  fill  up  the  place,  and  tie  jt  acrofs  with  a 
packthread ; fry  it  of  a light  brown  in  freftt  butter,  pour  out  all 
the  fat,  lay  the  pigeons  round,  flat  them  with  your  hand,  feafon 
them  a little  with  pepper,  felt,  and  beaten  mace  (take  great  care 
not  to  put  too  much  falf)^  pour  in  half  a pint  of  Rhenilh  wine, 
cover  it  clofe,  and  let  it  fte'w  about  five  -or  fix  minutes ; then 
put  in  half  a pint  of  good  gravy,  cover  them  clofe,  and  let 
them  ftew  half  an  hour.  T'ake  a good  piece  of  butter  rolled 
in  flour,  fliakc  it  in  ; when  it  is  fine  and  thick  take  it  up,  un- 
tie it,  lay  the  lettuce  in  the  middle,  and  the  pigeons  round  ; 
fqueeze  in  a little  lemon-juice,  and  pou^  Jhe  fauce  all  over 
fiiem.  Stew  a little  lettuce,  and  cut  it  into  pieces  for  garnilh, 
with  pickled  red-cabbage. 

Note^  Or  for  change,  you  may  fluff  your  pigeons  with  the 
fame  force-meat,  and  cut  two  cabbage-lettuces  into  quarters, 
and  ftew  as  above : fo  lay  the  lettuce  betv/ecn  each  pigeon, 
and  one  in  the  middle,  with  the  lettuce  round  it,  and  pour  the 
fauce  all  our  them, 

Pigeons  S^rtout. 

FORCE  your  pigeons  as  above,  then  lay  afiice  of  baoon 
on  the  breaft,  and  a flice  of  veal  beat  with  the  back  of  a knife, 
and  feafoned  with  mace,  pepper,  and  felt,  tic  it  on^  with  a 
fmall  packthread,  or  two  little  fine  fkewers  is  better ; fpit 
them  on  a fine  bird-fpit,  roaft  them  and  bafte  witli  a piece  of 
I butter,  then  with  the  yolk  of  an  egg,  and  then  bafte  them 
again  with  crumbs  of  bread,  a little  nutmeg  and  fweet  herbs ; 
‘when  enough  lay  them  in  your  difli,  have  good  gravy  rcadv. 
With  ti  urfles,  rhorels,  and  muflirooms,  to  pour  into  your  difli 
Garnifli  with  lemon. 

6 Q 4. 
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loS’ 

Pigeons  w Compote  with  White-Sauce,  ' 

LET  your  pigeons  be  drawn,  picked,  Raided,  and  flayed ; 
then  put  them  into  a ftew-pan  with  veal  fweetbreads,  cocks- 
combs, muflirooms,  truffles,  morels,  pepper,  fait,  a pint  of  , 
thin  gravy,  a bundle  of  fweet  herbs,  an  onion,  and  a blade  or  , 
two  of  mace  ; cover  them  clofe,  let  them  flew  half  an  hour,  ; 
then  take  out  the  herbs  and  onion,  beat  up  the  yolks  of  two  or  i 
three  eggs,  with  fome  chopped  parfley,  in  a quarter  of  a pint  j 
of  cream,  and  a little  nutmeg ; mix  all  together,  ftir  it  one  i 
way  till  thick  ; lay  the  pigeons  in  the  dilh,  and  the  faucc  all  1 
over.  Gamifh  with  lemon. 

^/French  Pupton  o/" Pigeons.  • | 

TAKE  favory  force-meat-rolled  out  like  pafte,  put  it  in  a 
butter-difh,  lay  a layer  of  very  thin  bacon,  fquab  pigeons,  fliced 
fweetbread,  afparagus-tops,  mulhrooms,  cocks-combs,  a palate  | 
boiled  tender  and  cut  into  pieces,  and  the  yolks  of  hard  eggs  ■, 
make  another  force-meat  and  lay  over  like  a pye,  bake  it  j and 
v/hen  enough  turn  it  into  a difh,  and  pour  gravy  round  it. 

Pigeons  hiled  with  Rice.  i 

TAKE  fix  pigeons,  fluff  their  bellies  with  parfley,  pepper  | 
and  fait,  rolled  in  a very  little  piece  of  butter ; put  them  into  a i 
quart  of  mutton-broth,  with  a little  beaten  mace,  a bundle  of  i 
fweet  herbs,  and  an  onion ; cover  them  clofe,  and  let  them  boil  | 
a full  quarter  of  an  hour  ; then  take  out  the  onion  and  fweet 
herbs,  and  take  a good  piece  of  butter  rolled  in  flour,  put  it  in 
and  give  it  a (hake,  feafon  it  with  fait,  if  it  wants  it,  then  have 
ready  half  a pound  of  rice  boiled  tender  ir)  milk ; when  it  begins 
to  be  thick  (but  take  great  care  it  does  not  bum)  lakethe  yolks 
of  two  or  three  eggs,  beat  up  with  two  or  three  fpoonfuls  of 
cream,  and  a little  nutmeg ; flir  it  together  till  it  is  quite 
thick  5 then  take  up  the  pigeons  and  lay  them  in  a difh  ; pour 
the  gravy  to  the  rice,  ftir  all  together  and  pour  over  the  pi- 
geons. Garnifli  with  hard  eggs  cut  into  quarters. 

Pigeons  tranfmogrified. 

TAKE  your  pigeons,  feafon  them  with  pepper  and  fait,  take 
a large  piece  of  butter,  make  a puff-pafle,  and  roll  each  pigeon 
jn  a piece  of  pafte  ; tie  them  in  a cloth,  fo  that  the  pafte  do  not 
|?reak  3 boil '.n  a good  deal  of  water.  They  will  take  an 

hour 
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hour  and  a half  boiling  ; untie  them  carefully  that  they  do  not 
break ; lay  them  in  the  dilh,  and  you  may  pour  a little  good 
gravy  in  the  diih.  Tliey  will  eat  exceeding  good  and  nice, 
and  will  yield  fauce  enough  of  a very  agreeable  relilh. 

Pigeons  in  Fricandos. 

AFTER  having  trulTed  your  pigeons  with  their  legs  in  their 
bodies,  divide  them  in  tw'o,  and  lard  them  with  bacon ; then 
lav  them  in  a ftew-pan  with  the  larded  fide  downwards,  and 
two  whole  leeks  cut  fmali,  two  ladlefuls'  of  mutton-broth,  or 
veal-gravy;  cover  them  clbfe  over  a very  flow  fire,  and  when 
they  are  enough  make  your  fire  very  brilk,  to  wafte  away 
what  liquor  remains : when  they  are  of  a fine  brown  take  them 
up,  and  pour  out  all  the  fat  that  is  left  in  the  pan ; then  pour 
in  ibme  veal  gravy  to  loofen  what  flicks  to  the  pan,  and  a 
little  pepper  ;■  ftir  it  about  for  two  or  three  minutes  and  pour  it 
over  the  pigeons.  This  is  a very  pretty  little  fidc-dilh. 

To  roajl  Pigeons  with  a Farce. 

MAKE  a farce  with  the  livers  minced  fmall,  as  muchfweet 
fuet  or  marrow,  graced  bread,  and  hard  egg,  an  equal  quan- 
tity of  each:  feafon  with  beaten  mace,  nutmeg,  a little  pep- 
per, fait,  and  fweet  herbs ; mix  all  thefe  together  with  the 
yolk  of  an  egg,-  then  cut  the  fkin  of  your  pigeon,  between  the 
legs  and  the  body,  and  very  carefully  wfith  your  finger  raife 
the  fkin  from  the  flelh,  but  take  care  you  do  not  break  it:  then 
force  them  with  this  farce  between  the  fkin  and  fiefh,  then 
trufs  the  legs  clofe  to  keep  it  in ; fpit  them  and  roafl  them, 
dnidge  them  with  a little  flour,  and  bafte  them  with  a piece  of 
butter;  fave  the  gravy  which  runs  from  them,  and  mix  it  up 
with  a little  red-wine,  a little  of  the  force-meat,  and  fome  nut- 
meg. Let  it  boil,  then  thicken  it  with  a piece  of  butter  rolled 
in  flour,  and  the  yolk  of  an  egg  beat  up,  and  fome  minced  le- 
mon ; when  enough  lay  the  pigeons  in  the  dilh,  and  pour  in 
the  fauce.  Garnilh  with  lemon. 

To  drsfs  Pigeons  a la  Soleil. 

FIRST  flew  your  pigeons  in  a very  little  gravy  till  enough, 
and  take  different  forts  of  flefli  according  to  your  fancy,  &c, 
both  of  butcher’s  meat  and  fowl;  chop  it  fmall,  feafon  it  with 
fieaten  mace,  cloves,  pepper,  and  fait,  and  beat  it  in  a mortar 

it  is  like  pafle;  roll  your  pigeons  in  it,  then  roll  them  in  the 

yolk 
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yolk  of  an  egg,  fhake  flour  and  crumbs  of  bread  thick  all  over, 
have  ready  fbme  beef-dripping  or  hog’s  lard  boiling,  fry  them 
brown,  and  lay  them  in  jour  difh.  Garnifli  with  fried  parfley. 

Pigeons  in  a Hole. 

T AKE  your  pigeons,  feafon  them  with  beaten  mace,  pep- 
per, and  fait;  put  a little  piece  of  butter  in  the  belly,  lay  theni 
in  a difh,' and  pour  a little  batter  over  them,  made  with  a quart 
of  milk  and  feven  eggs,  and  four  or  five  fpbonfuls  of  flour. 
Bakfc  it,  and  fend  it  to  table.  If  is  a good  difh. 

Pigeons  in  Pimlico. 

TAKE  the  livers,  with  fomefat  and  lean  of  ham  or  bacon, 
mu/hrooms,  truffles,  parfley,  and  fweet  herbs ; feafon  with  bea- 
ten mace,  pepper,  and  fait ; beat  all  this  together,  with  two  raw 
eggs,  put  it  into  the  bellies,  roll  them  in  a thin  flice  of  veal, 
over  that  a thin  flice  of.  bacon  ; wrap  them  up  in  white  paper, 
fpit  them  on  a fmall  I'pit,  and  roaft:  them.  In  the  mean  time 
make  for  them  a ragoo  of  truffles  and  mufhropms  chopped 
fmall  with  parfley  cut  fmall ; put  to  it  half  a pint  of  good  veal- 
gravy,  thicken  with  a piece  of  butter  rolled  in  flour.  An  hour 
■will  .do  yotir  pigeons ; bafte  them,  when  enough  lay  them  in 
ybur'difl't,  take  off  the  paper,  and  pour  your  fauce  over  them'. 
Garnifli  with  patties,  made'  thus:  take  veal  and  cold  ham, 
beef-fuet,  an  equal  quantity;-  fome  mufhrooms,  fweet  herbs, 
and  fpice';  chop  them 'fmall',  fet  them  bn  the  fire,  and  moi- 
ften'witH  milk  or  crea^m  ; then  make  a little  puff-pafte,  roll  it, 
and  make  little  pattifes,  about  an  inch  deep,  and  two  inches 
long;  fill  them  with  the  above  ingredients,  cover  them  clofe 
and  bake  them;  lay  fix  of  them  round  a difh.  This  makes 
a fine  difli  for  a firft  courfe.  ' 

To  jug  Pigeons. 

PULL,  crop,  and  draw  pigeons,  but  do  notwafh  them  ; favc 
the  livers  and  put  them  in  fcalding  water,  and  fet  them  on  the 
fire  for  a minute  or  two:  then  take  them  out  and  mince  them 
fmall,  and  bruife  them  with  the  back  of  a fpoon ; mix  them  with 
a little  pepper,  fait,  grated  nutmeg,  and  lemon-peel  flired  very 
fine,  chopped  parfley,  and  two  yolks  of  eggs  very  hard;  bruife 
l-heni  as  you  do  the  liver,  and  put  as  much  fuet  as  liver,  (haved 
exceeding  fine,  and  as  much  grated  bread ; work  thefe  togctlief 
with  raw  eggs,  and  roll  it  in  frclh  butter;  put  a piece  into 
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the  crops  and  bellies,  and  few  up  the  necks  and  vents ; then 
dip  your  pigeons  in  water,  and  feafori  them  with  pepper  and 
fjlt  as  for  a pie,  put  them  in  your  jug,  with  a piece  [of  celery, 
ftop  them  clofe,  and  fet  them  in  a kettle  of  cold  water;  firft 
cover  them  clofe,  and  lay  a tile  on  the  top  of  the  jug,  and  let 
it  boil  three  hours;  then  take  them  out  6f  the  jug,  and  lay 
them  in  a difli,  take  out  the  celery,  put  in  a piece  of  butter 
rolled  in  flour,  fhake  it  about  till  it  is  thick,  and  pour  it  on 
your  pigeons.  Garnilh  with  lemon.  ■ ■ 

To  Jlew  Pigeons. 

SEASON  your  pigeons  with  pepper  and  fait,  a few  cloves 
and  mace,  and  fome  fweet  herbs ; wrap  this  feafoning  up  in 
a piece  of  butter,  and  put  it  in  their  bellies ; then  tie  up  the 
neck  and  vent,  and  half  maft  them;  put  them  in  aftew-pan, 
with  a quart  of  good  gravy,  a little  white-wine,  a few  pep- 
per corns, ’three  or  four  blades  of '•mace,  a bit  of  lemon,  a 
bunch  of  fweet  herbs,  and  a fmall  onion  ; flew  them  gently 
till  they  are  enough  ; then  take  the  pigeons  out,  and  ftrain 
the  liquor  through  a fieve ; Ikim  it,  and  thicken  it  in  your 
flew'-pan,  put  in  the  pigeons,  with  fome  pickled’ muflirooms 
and  oyfters ; flew  it  five  minutes,  and  put  the  pigeons  in  a 
difh,  and  the  fauce  over. 

To  drefs  a Calf’s  Liver  in  a Caul. 

T AKE  off  the  under  fkins,  and  flired  the  liver  very  fmall, 
then  take  an  ounce  of  truffles  and  morels  chopped  fmall,  with 
parfley;  roaft  two  or  three  onions,  take  off  their  outermoft 
coats,  pound  fix  cloves,  and  a dozen  coriander- feeds,  add  them 
to  the  onions,  and  pound  them  together  in  a marh?e  mortar ; 
then  take  them  out,  ah4  nr>ix  them  with  the  liver,  take  a pint 
of  cream,  half  a pint  of  milk,  and  feven  or  eight  new-laid  eggs ; 
beat  tliem  together,  boil  them,  but  do  not  let  them  curdle, 
fhred  a pound  of  fuet  as  fmall  as  you  can,  half  melt  it  in  a 
pan,  and  pour  it  into  yqur  egg  and  cream,  then  pour  it  into 
your  liver,  then  mix  all  well  together,  feafon  it  with  pepper, 
fait,  nutmeg,  and  a little  thyme,  and  let  it  fland  till  it  is  cold ; 
fpread  a caul  over  the  bottom-and  fides  of  the  ftew-pan,  and 
put  in  your  hafhed  liver  and  cream  all  together,  fold  it  up  in 
the  caul,  in  the  fliape  of  a calf’s  liver,  ■ then  turn  it  upfide- 
down  carefully,  lay  it  in  a difh  that  will  bear  the  oven,  and  do 
it  over  with  beaten  egg,  drudge  it  with  grated  bread,  and  bake 
it  in  an  oven.  Serve  it  up  hot  for  a fii’ft  courfc. 

Ti 
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To  roaji  d Calf’s  Liver. 

LARD  it  with  bacon,  fpit  it  lirh,  and  roaft  itj  ferve  it 
■up  with  good  gravy. 

To  roaji  Partridges. 

,I/ET  them  be  nicely  roafled,  but  not  too  much;  bafle 
them  gently  with  a little  butter,  and  drudge  with  flour, 
fpririk.le  a little  fait  on,  and  froth  them  nicely  up ; have  good 
gravy  in  the  dilh,  w'ith  bread-fauce  in'  a boat;  made  thus  ; 
make  about  a handful  or  two  of  crumbs  of  bread,  put  in  a 
pint  of  milk  or  more,  a fmall  whole  onion,  a little  whole 
white  pepper,  a little  fait,  and  a bit  of  butter,  boil  it  all  v/ell 
up,  then  take  the  onion  -out,  and  beat  it  well  with  a fpoon  ; 
take  poverroy-fauce  in  a boat,  ivtade  thus  : chop  four  fhalots 
fine,  a gill  of  good  gravy,  and  a ipOonful  of  vinegar,  a little 
pepper  and  fait;  boil  them  up  one  minute,  then  put  it  in  a 
boat..-  ■ 

To  boil  Partridges. 

BOIL  them  in  a good  deal  of  w'ater,  let  them  boil  quick ; 
fifteen  minutes  will  be  fuffideut.  For  fauce  take  a quarter 
of  a pint  of  cream,  and  a piece  of  frefli  butter  as  bigas  a wal- 
nut; ftir  it  one  way  till  it  is  melted,  and  pour  it  into  the  difh: 

Or  this  fauce:  Take  a bunch  of  celery  clean  wafhed,  cut  all 
the  white  very  fmall,  wafh  it  again  very  clean,  put  it  into  a 
fauce-pan  with  a blade  of  mace,  a little  beaten  pepper,  and  a 
very  little  fait  ^ put  to  it  a pint  of  water,  let  it  boil  till  the  wa- 
ter is  jufl  wafted  away,  then'  add  a quarter  of  a pint  of  cream, 
and  a piece  of  butter  rolled  in  flour ; ftir  all  together,  and 
when  it  is  thick  and  fine,  pour  it  over  the  birds. 

Or  this  fauce  : Take  the  livers  and  bruife  them  fine,  fome 
parfley  chopped  fine,  melt  R little  nice  frefh  butter,  and  then 
add  the  livers  and  parfle)'  to  it,  fqueeze  in  a little  lemon,  juft 
give  it  a boilj  and  pour  over  your  birds. 

Or  this  fauce  ; Take  a quarter  of  a pint  of  cream,  the  yolk 
of  an  egg  beat  fine,  a little  grated  nutmeg,  a little  beaten  mace, 
a piece  of  butter  as  big  as  a nutmeg,  rolled- in  flour,  and  one 
fpoonful  of  white-wine  ; ftir  all  together  one  way,  when  fine 
and  thick  pour  it  over  the  birds.  Y'ou  may  add  a few  mufti- 
rooms. 

Or  this  fauce:  Take  a few  muflirooms,  frefti  peeled,  and 
w'afti  them  clean,  put  them  in  a faucc-pan  with  a little  [alt, 
put  them  over  a quick  .fire,  let  them  boil  up,  then  put  in  a 

quaftsr 
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quarter  of  a pint  of  cream  and  a little  nutmeg ; Ihake  them  to- 
getlier  with  a very  little  piece  of  butter  rolled  in  flour,  give  it 
two  or  three  lhakes  over  the  fire,  three  or  four  minutes  will 
do ; tlien  pour  it  over  the  birds. 

Or  this  fauce:  Boil  half  a pound  of  rice  very  tender  in  beef- 
gravy ; feafon  with  pepper  and  fait,  and  pour  over  your  birds. 
Thefe  fauces  do  for  boiled  fowls ; a quart  of  gravy  will  be 
enough,  and  let  it  boil  till  it  is  quite  tliick. 

To  drefs  Partridges  a la  Braise. 

TAKE  two  brace,  trufsthe  legs  into  the  bodies,  lard  them, 
feafon  with  beaten  mace,  pepper,  and  fait;  take  a ftew-pan, 
lay  flices  of  bacon  at  the  bottom,  then  flices  of  beef,  and  then 
llices  of  veal,  all  cut  thin,  a piece  of  carrot,  an  onion  cut  fmall, 
a bundle  of  fweet  herbs,  and  fome  v/hole  pepper : lay  the  par- 
tridges with  the  breaft  downward,  Jay  fome  thin  flices  of  beef 
and  veal  ovei-  them,  and  fome  parlley  fhred  fine ; cover  them, 
and  let  them  flew  eight  or  ten  minutes  over  a flow  fire,  then 
give  your  pan  a lhake,  and  pour  in  a pint  of  boiling  water  ; 
cover  it  clofe,  and  let  it  flew  half  an  hour  over  a little  quicker 
fire ; then  take  out  your  birds,  keep  them  hot,  pour  into  the 
pan  a pint  of  thin  gravy,  let  them  boil  till  there  is  about  half 
a pint,  then  ftrain  it  off,  and  fkim  off  all  the  fat:  in  the  mean 
time,  have  a veal  fweetbread  cut  fmall,  truffles  and  morels, 
cocks-combs  and  fowls  livers  ftewed  in  a pint  of  good  gravy 
half  an  hour,  fome  artichoke-bottoms,  and  afparagus-tops, 
both  blanched  in  warm  water,  and  a few  muflirooms,  then 
add  the  other  gravy  to  this,  and  put  in  your  partridges  to  heat; 
if  it  is  not  thick  enough,  take  a piece  of  butter  rolled  in  flour, 
and  tofs  up  in  it ; if  you  will  he  at  the  expence,  thicken  it  with 
veal  and  ham  cullis,  but  it  will  be  full  as  good’  without. 

To  make  Partridge  Panes. 

T AKE  two  roafted  partridges,  and  tlie  flefh  of  a large  fowl, 
a litle  parboiled  bacon,  a little  marrow  or  fweet-fuet  chopped 
very  fine,  a few  mulhrooms  and  morels  chopped  fine,  truffles, 
and  artichoke-bottoms,  feafon  with  beaten  mace,  pepper,  a 
little  nutmeg,  fait,  fweet  herbs  chopped  fine,  and  the  crumb  of 
a two-penny  loaf  foaked  in  hot  gravy;  mix  all  well  together 
with  the  yolks  of  two  eggs,  make  your  panes  on  paper,  of  a 
round  figure,  and  the  thicknefs  of  an  egg,  at  a proper  di- 
ftance  one  from  another,  dip  the  point  of  a knife  in  the  yolk  of 
order  to  lhape  them,  bread  then  neatly,  and  bake 

them 
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them  a quarter  of  an  hour  in  a quick,  oven : obferve  that  the 
truffles  and  morels  be  boiled  tender  in  the  gravy  you  foak  the 
bread  in.  Serve  thdm  up  for  a fide-difh,  or  they  will  ferve  to 
garniflt  the  above  dilh,  which  will  be  a very  fine  one  for  a firft 
Cburfe. 

Ndte^  When  you  have  cold  fowls  in  the  houfe,  this  makes  a 
pretty  addition  in  an  entertainment. 

To  roajl  Pheasants. 

PICK  and  draw  your  pheafants,  and  finge  them,  lard  one 
with  bacon  but  not  the  other,  fpit  them,  roaft  them  fine,  and 
paper  them  all  over  the  breaft;  when  they  are  juft  done,  flour 
and  bafte  them  with  a little  nice  butter,  and  let  them  have  a 
fine  white  froth ; then  take  them  up,  and  pour  good  gravy  in 
the  dilh,  and  bread-fauce  in  plates. 

Of  you  may  put  water-crefles,  with  gravy  in  the  dilh,  and 
lay  the  crefles  under  the  pheafants. 

Or  you  may  make  celery-fauce,  ftewcd  tender,  ftrained  and 
mixed  with  cream,  and  poured  into  the  dilh. 

If  you  have  but  one  pheafant,  take  a large  fowl  about  the 
bignefs  of  a pheafant,  pick  it  nicely  with  the  head  on,  draw  it, 
and  trufs  it  with  the  head  turned  as  you  do  a pheafant’s,  lard 
the  fowl  all  over  the:  breaft  and  legs  with  a large  piece  of  ba- 
con cut  in  little  pieces ; when  roafted  put  them  both  in  a dilh, 
and  no  body  will  know  it.  They  will  take  an  hour  doing,  as 
the  fire  muift  not  be  too  brilk.  A Frenchman  would  order 
filh-fauce  to  them,  but  then  you  fpoil  your  pheafants. 

A Jiewed  PHE.A.SANT. 

T AKE  your  pheafant  and  ftew  it  in  veal  gravy,  take  arti- 
choke-bottoms parboiled,  fome  chefnuts  roafted  and  blanched: 
when  your  pheafant  is  enough  (but  it  muft  ftew  till  there  is 
juft  enough  for  fauce,  then  Ikim  it),  put  in  the  chefnuts  and  ar- 
tichoke-bottoms, a little  beaten  mace,  pepper  and  fait  enough  to 
feafon  it,  and  a glafs  of  white-wine  ; if  you  do  not  think  it 
thick  enough,  thicken  it  with  a little  piece  of  butter  rolled  in 
flour  : fqueeze  in  a little  lemon,  pour  the  fauce  over  the  phea- 
fant, and  have  fome  force-meat  balls  fried  and  put  into  the  difh. 

Note^  A good  fowl  will  do  full  as  well,  trufled  with  the 
head  on,  like  a pheafant.  You  may  fry  faufages  inftead  of 
force-meat  balls. 
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To  drefs  a Fheasaslt  a la  Braise. 

' LAY  a layer  of  beef  all  over  your  pan,  then  a layer  of  veal, 
a little  piece  of  bacon,  a piece  of  carrot,  an  onion  ftuck  with 
cloves,  a blade  or  two  of  mace,  a fpoonful  of  pepper,  black  and 
white,  and  a bundle  of  fweet  herbs  ; then  lay  in  the  pheafant, 
lay  a layer  of  veal,  and  then  a layer  of  beef  to  cover  it,  fet  it 
on  the  fire  five  or  fix  minutes,  then  pour  in  two  quarts  of  boil- 
ing gravy:  cover  it  clofe,  and  let  it  flew  very  foftly  an  hour  and 
a half,  then  take  up  your  pheafant,  keep  it  hot,  and  let  the  gra- 
j vy  boil  till  there  is  about  a pint ; then  flrain  it  off,  and  put  it 
in  again,  and  put  in  a veal  fweetbread,  firft  being  ftewed  with 
the  pheafaift;  then  put  in  fome  truffles  and  morels,  fome  livers 
of  fowls,  artichoke-bottoms,  and  afparagus-tops,  if  you  have 
them  ; let  thefe  fimmer  in  the  gravy  about  five  or  fix  minutes, 
i then  add  two  fpoonfuls  of  catchup,  two  of  red-wine,  and  a 
little  piece  of  butter  rolled  in  flour,  fhake  all  together,  put  in. 
your  pheafant,  let  them  flew  all  together  wdth  a few  mufh- 
rooms,  about  five  or  fix  minutes  more,  then  take  up  your  phea- 
j &nt  and  pour  your  ragoo  all  over,  with  a few  force-meat  balls. 

I Garnifh  with  lemon.  You  may  lard  it,  if  you  chufe. 

To  boil  a Pheasant. 

TAKE  a fine  pheafant,  boil'  it  in  a good  deal  of  water,  keep 
your  water  boiling;  half  an  hour  will  do  a fmaU  one,  and  three 
quarters  of  an  hour  a large  one.  Let  your  fauce  be  celery 
ftewed  and  thickened  with  cream,  and  a little  piece  of  butter 
rolled  in  flour;  take  up  the  pheafant,  and  pour  the  fauce  all 
over.  Garnifh  with  lemon.  Obferve  to  ftew  your  celery  fo, 
that  the  liquor  will  not  be  all  wafted  away  before  you  put  your 
cream  in ; if  it  wants  fait  put  in  fome  to  your  palate. 


To  roaji  Snipes  or  Woodcocks. 

SPIT  them  on  a fmall  bird-fpit,  flour  and  bafte  them  with 
a piece  of  butter,  then  have  ready  a flice  of  bread  toafted 
brown,  lay  it  in  a difh,  and  fet  it  under  the  fnipes  for  the  trail 
to  drop  on  ; when  they  are  enough,  take  them  up  and  lay 
them  on  a toaft ; have  ready  for  two  fnipes,  a quarter  of  a 
pint  of  good  gravy  and  butter ; pour  it  into  the  difh,  and  fet 
it  over  a chafing-difh,  two  or  three  minutes.  Garnifh  with 
lemon,  and  fend  them  hot  to  table. 


Snipes 
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Snipes  in  a Surtout,  or  Woodcocks. 

FAKE  force-meat  made  with  veal,  as  much  beef-fuct 
chopped  and  beat  in  a mortar,  with  an  equal  quantity  of 
crumbs  of  bread;  mix  in  a little  beaten  mace,  pepper,  and  fait, 
fome  parfley,  and  a little  fweet  herbs,  mix  it  with  the  yolk  of 
an  egg;  lay  fome  of  this  meat  round  the  dilh,  then  lay  in  the 
fnipes,  being  tirft  drawm  and  half  roafted.  'fake  care  of  the 
trail ; chop  it,  and  throw  it  all  over  the  difli. 

T ake  fome  good  gravy,  according  to  the  bignefs  of  your  fur- 
tout,  fome  truffles  and  morels,  a few  mufhrooms,  a fweetbread 
cut  into  pieces,  and  artichoke-bottoms,  cut  fmall;  let  ali  ftew 
tegether,  fliake  them,  and  take  the  yolks  of  two  or  three  eggs, 
according  as  you  want  them,  beat  them  up  with  a fpoonful  or 
two  of  white-wine,  ftir  all  together  one  way,  w'hen  it  is  thick 
take  it  off,  let  it  cool,  and  pour  it  into  the  furtout ; have  the 
yolks  of  a few  hard  eggs  put  in  here  and  there ; feafon  with 
beaten  mace,  pepper,  and  fait,  to  your  tafte  ; cover  it  with 
the  force-meat  all  over;  rub  the  yolks  of  eggs  all  over,  to 
colour  it,  then  fend  it  to  the  oven.  Half  an  hour  does  it^ 
and  fend  it  hot  to  table. 

To  boil  Snipes  or  Woodcocks. 

BOIL  them  in  good  flrong  broth,  or  beef-gravy  made  thus : 
take  a pound  of  beef,  cut  it  into  little  pieces,  put  it  into  two  |- 
quarts  of  water,  an  onion,  a bundle  of  fweet  herbs,  a blade  or  I > 
two  of  maee,  fix  cloves,  and  fome  whole  pepper;  co\er  it 
clofe,  let  it  boil  till  about  half  wafted,  then  ftrain  it  off,  put  ! 
the  gravy  into  a fauce-pan,  with  fait  enough  to  feafon  it ; take  : 
the  fnipes  and  gut  them  clean,  (but  take  care  of  the  guts),  i 
put  them  into  the  gravy,  and  let  them  boil,  cover  them  clofc,  . 
and  ten  minutes  will  boil  them.  In  the  mean  time,  chop  the 
guts  and  liver  fmall,  take  a little  of  the  gravy  the  fnipes  are 
boiling  in,  and  ftew  the  guts  in,  with  a blade  of  mace.  Take 
fome  crumbs  of  bread,  and  have  them  ready  tried  in  a little' 
frefh  butter  crifp,  of  a line  light  brown.  You  muft^  take 
about  as  much  bread  as  the  infide  of  a ftale-roll,  and  rub  them 
fmall  into  a clean  cloth ; when  they  are  done,  let  them  ftand 
ready  in  a plate  before  the  fire. 

When  your  fnipes  are  ready,  take  about  half  a pint  of  the  li- 
quor thev  are  boiled  in,  and  add  to  the  guts  two  fpoonfuls  of  red- 
winc,  and  a piece  of  butter  as  big  as  a walnut,  rolled  in  a 
little  flour;  fet  them  on  the  fire,  lhake  vour  fauce-pan  often 
X ' (but 
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(blit  do  not  ftir  It  with  a fpoon),  till  the  butter  is  all  rtielteci, 
then  put  in  the  crumbs,  give  your  faiice-pan  a (hake,  take  up 
your  birds,  lay  them  in  the  diih,  and  pour  this  fauce  over 
them.  Garnilh  With  lemon. 


To  drefs  Ortcxlans. 

SPIT  them  fide-ways,  with  a bay-leaf  between ; bafte  therri 
with  butter,  and  have  fried  crumbs  of  bread  round  the  diih. 
Orel's  quails  the  fame  way. 

To  drefs  RuFFS  and  Reifs. 

THEY  are  Lincolnfhire  birds,  and  you  may  fatten  them  aS 
you  do  chickens,  with  white-bread,  milk,  and  fugar : they  feed 
fait,  and  will  die  in  their  fat  if  not  killed  in  time  : trufs  them 
crofs-legged  as  you  do  a fnipe,  fpit  them  the  fame  way,  but  you  ' 
mull  gut  them ; and  you  muft  have  good  gravy  in  the  dilh  thick- 
ened with  butter  and  toaft  under  them.  Serve  them  up  quick* 

To  drefs  Larks. 

SPIT  them  on  a bird -fpit,  tie  them  on  another,  and 
toaft  them ; bafte  them  gently  with  butter,  and  ftrew  crumbs 
of  bread  on  them  till  they  are  almoft  done,  then  brown  themj 
put  them  in  a dilh,  with  fried  crumbs  of  bread  round  them. 


To  drefs  Plovers* 

TO  two  plovers  take  two  artichoke-bottoms  boiled,  fome 
chefnuts  roafted  and  blanched,  fomeftdrrets  boiled,  cut  all  verv 
ima  1,  mix  it  with  fome  marrow  or  beef-fuet,  the  yolks  of  two 

an!i  together,  feafon  with  pepper,  fait,  nutmeg, 

and  a little  fweet  herbs,  fill  the  bodies  of  the  plovers,  laV  them  in 
a fauce-pan,  put  to  them  a pint  of  gravy,  a glafs  of  white- wine, 

blanched,  and  ar- 
quarters,  two  or  three  yolks  of  eggs, 
^"^^etthemftfw 

S 1 n ^ f the  fauce  is  not  thick  enough, 

• Pour  t I f.  , ’ ^hick  take  dp  your  plovers,  and 

juft  M*’yoIi'lS  “ «lefy-6uce,  cither  white  or  brown. 
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Tl:e  fame  way  you  may  drefs  wigeons. 

iV.  B.  The  bell:  way  to  drefs  plovers,  is  to  roaft  them  the  i 
fame  as  woodcocks,  witli  a toafl;  under  them,  and  gravy  and  i| 
butter. 

To  drefs  Larks  Pear  Fajhion. 

YOU  muft  trufs  the  larks  clofc,  and  cut  off  the  legs,  feafon  |( 
them  with  fait,  pepper,  cloves,  and  mace  ; make  a force-meat  j 
thus  : take  a veal  fwectbread,  as  much  beef-fuet,  a few  morels  i 
and  muflirooms,  chop  all  fine  together,  fome  crumbs  of  bread,  | 
and  a few  fweet  herbs,  a little  lemon-peel  cut  fmall,  mix  all  to-  | 
gether  with  the  yolk  of  an  egg,  wrap  up  the  larks  in  force-meat, 
and  fliape  them  like  a pear,  flick  one  leg  in  the  top  like  the 
flalk  of  a pear,  rub  them  over  with  the  yolk  of  an  egg  and 
crumbs  of  bread,  bake  them  in  a gentle  oven,  ferve  them  with- 
out fauce ; or  they  make  a good  garnifh  to  a very  fine  difh. 

You  may  ufe  veal,  if  you  have  not  a fv/eetbread. 


To  drefs  a Jugged  Hare. 

CUT  it  into  little  pieces,  lard  them  here  and  there  with  little 
flips  of  bacon,  feafon  them  with  a very  little  pepper  and  fait, 
put  them  into  a earthen  jug,  with  a blade  or  two  of  mace,  an 
onion  fluck  with  cloves,  and  a bundle  of  fweet  herbs ; cover 
the  jug  or  jar  you  do  it  in  fo  clofe  that  nothing  can  get  in,  then 
fet  it  in  a pot  of  boiling  water,  and  three  hours  will  do  it ; 
then  turn  it  out  into  the  difh,  and  take  out  the  onion  and 
fweet  herbs,  and  fend* it  to  table  hot.  If  you  do  not  like  it 
larded,  leave  it  out. 


To  fare  « Hare.  ^ 

LARD  a hare,  and  put  a pudding  in  the  belly  ; put  it  into  a 
pot  or  fifh- kettle,  then  put  to  it  two  quarts  of  firong-drawn  gra- 
vy, one  of  red-wine,  a whole  lemon  cut,  a faggot  of  fweet 
herbs,  nutmeg,  pepper,  a little  fait,  and  fix  cloves ; cover  it 
clofe,  and  ftew  it  over  a flow  fire,  till  it  is  three  parts  done; 
then  take  it  up,  put  it  into  a difli,  and  firew  it  over  with  crumbs 
of  bread,  fweet  herbs  chopped  fine,  fome  lemon-peel  grated, 
and  half  a nutmeg  ; fet  it  before  the  fire,  and  bafte  it  till  it  is 
of  a fine  light  brown.  In  the  mean  time  take  the  fat  of  your 
gravy,  and  thicken  it  with  the  yolk  of  an  egg  ; take  fix  eggs 
boiled  hard  and  chopped  fmall,  fome  pickled  cucumbers  cut 
very  thin  ; mix  thefe  with  fauce,  and  pour  it  into  the  difli. 

Afilletof  mutton  or  neck  ofvenifon  may  be  done  the  fame  way. 

Note^  You  may  do  rabbits  the  fame  w'ay,  but  it  muft  be  veal 
gravy  and  white-wine;  adding mulhrooms  for  cucumbers. 
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To Jleiv  a Hare. 

CUT  it  into  pieces,  and  put  it  into  a ftew-pan,  with  a blade 
or  two  of  mace,  fome  whole  pepper,  black  and  white,  an 
onion  ftuck  with  cloves,  a bundle  of  fweet  herbs,  and  a nut- 
meg cut  to  pieces,  and  cover  it  with  water ; cover  the  llew- 
pai^ clofe,  let  it  flew  till  the  hare  is  tender,  but  not  too  much 
done  : then  take  it  up,  and  with  a fork  take  out  the  hare  into  a 
clean  pan,  flrain  the  fauce  through  a coarfe  fieve,  empty  ail  out 
of  the  pan,  put  in  the  hare  again  with  the  fauce,  take  a piece  of 
butter  as  big  as  a walnut  rolled  in  flour,  and  put  in  likewife  one 
fpoonful  of  catchup,  and  a gill  of  red-wine  ; flew  all  together 
(with  a few  frefh  mufhrooms,  or  pickled  ones,  if  you  have  any) 
till  it  is  thick  and  finooth ; then  difh  it  up,  and  fend  it  to 
table.  You  may  cut  a hare  in  two,  and  flew  the  fore-quarters 
thus,  and  roaft  the  hind-quarters  with  a pudding  in  the  belly. 

A Hare  Civet. 

BONE  the  hare,  and  take  out  all  the  finews  ; cut  one  half 
in  thin  flices,  and  the  other  half  in  pieces  an  inch  thick,  flour 
them  and  fry  them  in  a little  frelh  butter  as  collops,  quick,  and 
have  ready  fome  gravy  made  good  with  the  bones  of  the  hare 
and  beef,  put  a pint  of  it  into  the  pan  to  the  hare,  fome  muftard, 
and  a little  elder  vinegar  ; cover  it  clofe,  and  let  it  do  foftly  till 
it  is  as  thick  as  cream,  then  dilh  it  up,  with  the  head  in  the 
middle. 

Portuguese  Rabbits. 

I HAVE,  in  the  beginning  of  my  book,  given  directions  for 
boiled  and  roafted . Get  fome  rabbits,  trufs  them  chicken  falhion, 
the  head  muft  be  cut  off,  and  the  rabbit  turned  with  the  back 
upwards,  and  two  of  the  legs  ftripped  to  the  claw-end,  and  fo 
trulTed  with  two  fkewers.  Lard  them,  and  roaft  them  with 
what  fauce  you  pleafe.  If  you  want  chickens,  and  they  are  to 
appear  as  fuch,  they  muft  be  dreffed  in  this  manner ; but  if 
otherwife,  the  head  muft  be  fkewered  back,  and  come  to  the 
table  on,  with  liver,  butter,  and  parfley,  as  you  have  for  rab- 
bits, and  they  look  ve^  pretty  boiled  and  truffed  in  this  man- 
ner, and  fmothered  with  onions.  Or  if  they  are  to  be  boiled 
for  chickens,  cut  off  the  head,  and  cover  them  with  white  ce-» 
lery-fauce,  or  rice-fauce,  toffed  up  with  cream. 

Rabbits  Surprise. 

ROAST  two  half-grown  rabbits,  cut  off  the  heads  clofe  to 
the  Ihoulders  and  the  firft  joints  j then  take  off  all  the  lean 

H 2 meat 


120 


THE  ART  OF  COOKERY 


meat  from  the  back  bones,  cut  it  fmall,  and  tofs  it  up  with  fix 
or  feven  fpoonfuls  of  cream  and  milk,  and  a piece  of  butter  aa 
big  as  a walnut  rolled  in  flour,  a little  nutmeg  and  a little  fait, 
fliake  all  together  till  it  is  as  thick  as  good  cream,  and  fet  it  to 
cool ; then  make  a force-meat,  with  a pound  of  veal,  a pound 
of  fuet,  as  much  crumbs  of  bread,  two  anchovies,  a little 
piece  of  lemon-peel  cut  fiine,  a little  fprig  of  thyme,  and  a little 
nutmeg  grated  ; let  the  veal  and  fuet  be  chopped  very'  fine  and 
beat  in  a mortar,  then  mix  k all  together  with  the  yolks  of  two 
raw  eggS;  place  it  allround  the  rabbits,  leaving  a long  trough 
in  the  back-bone  open,  that  you  think  will  hold  the  meaty'ou 
cut  out  with  the  fauce  ; pour  it  in  and  cover  it  with  the  force- 
meat, fmooth  it  all  over  with  your  hand  as  well  as  you  can 
with  a raw  egg,  fquare  at  both  ends,  throw  on  a little  grated 
bread,  and  butter  a mazarine,  or  pan,  and  take  them  from 
the  dreffer  where  you  formed  them,  and  place  them  on  it  very 
carefully.  Bake  them  three  quarters  of  an  hour  till  they  are 
of  a fine  brown  colour.  Let  your  fauce  be  gravy  thickened 
with  butter  and  the  juices  of  a lemon  ; lay  them  into  the  difli, 
and  pour  in  the  fauce.  Garnifh  with  orange,  cut  into  quar- 
ters, and  ferve  it  up  for  a firfl.  courfe^ 

To  boil  Rabbitjt.' 

TRUSS  them  for  boiling,  boil  them  quick  and  white ; 
put  them  into  a dkh,  with  onion-fauce  over  them,  made 
thus ; take  as  many  onions  as  you  think  will  cover  them ; 
peel  them,  and  boil  them  veiy  tender,  ftfain  them  off,  fqueeze 
them  very  dry,  and  chop  them  very  fine ; put  them  into  a 
ftew-pan,  with  a piece  of  buttef,  Iralf  a pint  of  cream,  a little 
fait,  and  fhake  in  a little  flour,  ftir  them  well  over  a geptle  fire 
till  the  butter  is  melted ; then  put  them  over  yoirr  rabbits.  Or 
a fauce  made  thus  ; blanch  the  livers,  and  chop  them  very 
fine,  with  fome  parfley  blanched  and  chopped ; mix  them 
with  melted  butter,  and  put  it  over ; or  with  gravy  and  butter. 

To  drefs  Rabbits  hi  Casserole. 

DIVIDE  the  rabbits  into  quarters.  You  may  lard  them  or 
let  them  alone,  juft  as  you  pleafe,  lhake  fome  flour  over  them, 
and  fry  them  with  lard  or  butter,  then  put  them  into  an  earthen 
pipkin,  with  a quart  of  good  broth,  a glafs  of  white-wine,  a 
little  pepper  and  fait,  if  wanted,  a bunch  of  fweet  herbs,  and 
a piece  of  butter  as  big  as  a walnut,  rolled  in  flour ; cover 
them  clofe,  and  let  them  ftew  half  an  hour,  then  dilli  them 
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yp,  amf  pour  the  fauce  over  them.  Garniflt  with  Seville 
prance,  cut  it  into  thin  llices  and  notched  j the  peel  tliat  is  cut 
out  lay  prettily  between  the  llices. 

Mutton  kebobbcd. 

TAKE  a loin  of  mutton,  and  joint  it  between  every  bone  ; 
feafon  it  with  pepper  and  fait  moderately,  grate  a fmall  nutmeg 
3ll  over,  dip  them  in  the  yolks  of  three  eggs,  and  have  ready 
crumbs  of  bread  and  fweet  herbs,  dip  them  in,  and  clap  them 
together  in  the  fame  drape  again,  and  put  it  on  a fmall  fpit ; 
road  them  before  a quick  fire,  fet  a didr  under,  and  bade  it 
with  a little  piece  of  butter,  and  then  keep  bading  with  what 
comes  from  it,  and  throw  fome  crumbs  of  bread  and  fweet 
herbs  all  over  them  as  it  is  reading  ; when  it  is  enough,  take 
it  up,  lay  it  in  the  didr,  and  have  ready  half  a pint  of  good 
gravy,  and  what  comes  from  it ; take  two  fpoonfuls  of  catch- 
up, and  mix  a tea-fpoonful  of  flour  with  it  and  put  to  the  gravy, 
dir  it  together  and  give  it  a boil,  and  pour  over  the  mutton. 

Note^  You  mud  obferveto  take  off  all  the  fat  of  the  infide, 
and  the  fkin  of  the  top  of  the  meat,  and  fome  of  the  fat,  if 
there  be  too  much.  When  you  put  in  what  comes  from  your 
preat  into  the  gravy,  obferve  to  poqr  out  all  the  fat. 

IJ'^zcK  a/'MuTTON,  called  The  Hady  Didi. 

TAKE  a large  pewter  or  diver  didr,  made  like  a deep  foup- 
didr,  with  an  edge  about  an  inch  deep  on  the  infide,  on  which 
the  lid  fixe§  (with  an  handle  at  top),  fo  fad  that  you  may  lift 
it  up  full  by  that  handle  without  falling.  T'his  diflr  is  called  a 
necromancer.  Take  a neck  of  mutton  about  fix  pounds,  take 
off  the  fkin,  cut  it  into  chops,  not  too  thick,  dice  a French 
roll  thin,  peel  and  flice  a very  large  onion,  pare  and  flice  three 
tj  or  four  turnips,  lay  a row  of  mutton  in  the  didr,  on  that  a row 
# of  roll,  then  a row  of  turnips,  and  then  onions,  a little  fait, 
d then  the  meat,  and  fo  on ; put  in  a little  bundle  of  fweet  herbs, 
a and  two  or  three  blades  of  mace  ; have  a tea-kettle  of  water 
in  boiling,  fill  the  didr,  and  cover  it  clofe,  hang  the  didr  on  the 
(I  back  of  tw'o  chairs  by  the  rim,  have  ready  three  dreets  of  brown 
W paper,  tear  each  dreet  into  five  pieces,  and  draw  them  tlrrough 
^ your  hand,  light  one  piece  and  hold  it  under  the  bottom  of  the 
U didr,  moving  the  paper  about  as  fad  as  the  paper  burns  ; light 
^ another  till  all  is  burnt,  and  your  meat  will  be  enough. 

Fifteen  minutesjuft  does  it.  Send  it  to  table  hot  in  the  didr. 

•j  3 NotCf 
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Note^  This  difh  was  firft  contrived  by  Mr.  Rich,  and  Is 
much  admired  by  the  nobility. 

To  drefs  a Loin  o/'Pork  with  Onions. 

T AKE  a fore-loin  of  pork,  and  roaft  it  as  at  another  time, 
peel  a quarter  of  a peck  of  onions,  and  flice  them  thin,  lay  them 
in  the  dripping-pan,  which  muft  be  very  clean,  under  the  pork ; 
let  the  fat  drop  on  them  s when  the  pork  is  nigh  enough,  put  the 
onions  into  the  fauce-pan,  let  them  fimmeroWr  the  fire  a quar- 
ter of  an  hour,  fhakirtg  them  well,  then  pour  out  all  the  fat  as 
well  as  you  can,  fhakein  a very  little  flour,  a fpoonful  of  vine- 
gar, and  three  tea-fpoonfuls  of  muftatd,  fhake  all  well  toge- 
ther, and  ftir  in  the  muftard,  fet  it  over  the  fire  for  four  or 
five  minutes,  lay  the  pork  in  a difh,  and  the  onions  in  a bafon. 
This  is  an  admirable  difh  to  thofe  who  love  onions.  ' 

To  make  a Currey  the  Indian  Way. 

T AKE  two  fmall  chickens,  fkin  them  and  cut  them  as  for 
a fricafey,  wafh  them  clean,  and  flew  them  in  about  a quart  of 
water,  for  about  five  minutes,  then  ffrain  off  the  liquor  and  put 
the  chickens  in  a clean  difh  ; take  three  large  onions,  chop 
them  fmall,  and  fry  them  in  about  two  ounces'  of  butter,  then 
put  in  the  chickens,  and  fry  them  together  till  they  are  brown, 
take  a quarter  of  an  ounce  of  turmerick,  a large  fpoonful  of 
■ginger  and  beaten  pepper  together,  and  a little  fait  to  your 
palate : ftrew  all  thefe  ingredients  over  the  chickens  whilfl 
frying,  then  pour  in  the  liquor,  and  let  it  flew  about  half 
an  hour,  then  put  in  a quarter  of  a pint  of  cream,  and  the 
juice  of  two  lemons,  and  ferve  it  up.  The  ginger,  pepper, 
and  turmerick,  mufl:  be  beat'  very  fine. 

To  boil  the  Rice. 

PUT  two  quarts  of  water  to  a pint  of  rice,  let  it  boil  till 
you  think  it  is  done  enough,  thai  throw  in  a fpoonful  of  fait, 
and  turn  it  out  into  a cullender;'  then  let  it  ftand  about  five 
minutes  before  the  fire  to  dry,  and  ferve  it  up  in  a difh  by  it- 
felf.  Difh  it  up  and  fend  it  to  table,  the  rice  in  a difh  by  itfelf. 

To  make  a Fellow  the  Indian  JVay. 

TAKE  three  pounds  of  rice,  pick  and  waflt  it  veiy  clean, 
put  it  into  a cullender^  ar.d  let  it  drain  veiy^  di-)-;  take  three 
quarters  of  a pound  of  butter,  and  put  it  into  a pan  over  a very 
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flow  fire  till  it  melts,  then  put  in  the  rice  and  cover  it  over  very 
ciofe,  that  it  may  keep  all  the  fteain  in ; add  to  it  a little  fait, 
fome  whole  pepper,  half  a dozen  blades  of  mace,  and  a few 
cloves.  You  muft  put  in  a little  water  to  keep  it  from  burning, 
tlten  ftir  it  up  very  often,  and  let  it  ftew  till  the  rice  is  foft. 
Boil  two  fowls,  and  a fine  piece  of  bacon  of  about  two  pounds 
.weight  as  common,  cut  the  bacon  in  two  pieces,  lay  it  in  the 
diflf  with  the  fowls,  cover  it  over  with  the  rice,  and  garnifli 
it  with  about  half  a dozen  hard  eggs,  and  a dozen  of  onions 
fried  whole  and  very  brown. 

Note,  This  is  the  true  Indian  way  of  drefilng  them. 

Another  JFay  to  make  a Pellow. 

take  a leg  of  yeal  about  twelve  or  fourteen  pounds  weight, 
an  old  cock  fkinned,  chop  both  to  pieces,  put  it  into  a pot  with 
five  or  fix  blades  of  mace,  fome  whole  white-pepper,  and  three 
gallons  of  water,  half  a pound  of  bacon,  two  onions,  and  fix 
cloves  ; cover  it  ciofe,  and  when  it  boils  let  it  do  very  foftly  till 
tlie  meat  is  good  for  nothing,  and  above  two  thirds  wafted, 
then  ftrain  it ; the  next  day  put  this  foup  into  a fauce-pan,  with 
a pound  of  rice,  fet  it  over  a very  flow  fire,  take  great  care  it 
do  not  burn  5 when  the  rice  is  very  thick*and  dry,  turn  it  into 
a dilh.  Garnifli  with  hard  eggs  cut  in  two,  and  have  roafted 
fowls  in  another  difh, 

Note,  You  are  to  obferve,  if  your  rice  fimmers  too  faft  it 
will  burn  -when  it  comes  to  be  thick.  It  muft  be  very  thick, 
and  dry,  and  the  rice  not  boiled  to  a mummy. 

To  make  Essence 

T AKE  a ham,  and  cut  off  all  the  fat,  cut  the  lean  in  thin 
pieces,  and  lay  them  in  the  bottom  of  your  ftew-pan ; put 
over  them  fix  onions  fliced,  two  carrots,  and  one  parfnip,  two 
or  three  leeks,  a few  frefli  muflirooms,  a little  parfley  and  fweet 
herbs,  four  or  five  flialots,  and  fome  cloves  and  mace ; put  a 
little  water  at  the  bottom,  fet  it  on  a gentle  ftove  till  it  begins 
to  ftick  ; then  put  in  a gallon  of  veal  broth  to  a ham  of  four- 
teen pounds  (more  or  lefs  broth,  according  to  the  lize  of  the 
•ham) ; let  it  ftew  ver)'  gently  for  one  hour  ; then  ftrain  it  off, 
and  put  it  away  for  ufe. 

Rules  to  be  oiferved  in  all  Made-Dishes. 

FIRST,  that  the  ftew-pans,  or  fauce-pans,  and  covers  be 
very  clean,  free  from  fand,  and  well  tinned  j and  {hat  alf  the 

4 * white 
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'white  fauces  have  a little  tartnefs,  and  be  very  fmooth  and  of  a 
fine  thicknefs,  and  all  the  time  any  white  fauce  is  over  the 
fire,  keep  ftirring  it  one  way. 

And  as  to  brown  fauce,  t^ke  great  care  no  fat  fwims  at  the  i 
top,  but  that  it  be  all  fmooth  alike,  and  about  as  thick  as  good 
cream,  and  not  to  tafte  of  one  thing  more  than  another.  As  to  i 
pepper  and  fait,  feafon  to  your  palate,  but  do  not  put  too  much  ! 
of  either,  for  that  will  take  away  the  fine  flavour  of  every  thing. 

As  to  moft  made-diflies,  you  may  put  in  what  you  think  proper  i 
to  enlarge  it,  or  make  it  good  ; as  mufhrooms  pickled,  dried,  J, 
frefli,  or  powdered,  truffles,  rriorels,  cocks-combs  fiew^,  ox-  J. 
palates  cut  in  fraall  bits,  artichoke-bottoms, either  pitkled,  freflt  i' 
boiled,  or  dried  ones  foftened  in  warm  wafer,  each  cut  in  four  li 
pieces,  afparagus-tops,  the  yolks  of  hard  eggs,  force-meat  balls,  ,, 
'&c.  7'he  beft  things  to  give  a fauce  tartnefs,  are  mufhroom- 
pickle,  white  walnut-pickle,  elder-vinegar,  or  lemon-juice. 


CHAP.  III. 

Read  this  Chapter,  and  you  will  find  bow  expenfivc 
a French  Cook’s  Sauce  is. 

The  French  Way  of  drejfitig  Partridges. 

WHEN  they  are  newly  picked  and  drawn,  fingethem : yog 
muft  mince  their  livers  with  a bit  of  butter,  fome  fera- 
ped  bacon,  green  truffles,  if  you  have  any,  parlley,  chimbol, 
fait,  pepper,  fweet  herbs,  and  all-fpice.  "1  he  wliole  being 
minced  together,  put  it  into  the  inlide  of  your  partridges,  then 
flop  both  ends  of  .them,  after  which,  give  them  a fr\'  in  the 
Rew-pan ; that  being  done,  fpit  them,  and  wrap  thesn  up  in 
jflices  of  bacon  and  paper  ; then  take  a ftew-pan,  and  having 
put  in  an  onion  cut  into  flices,  a carrot  cut  into  little  bits, 
with  a little  oil,  give  them  a few  tofles  over  the  tire  ; then 
moiften  them  with  gravy,  cullis,  and  a little  efience  of  ham. 
Put  therein  half  a lemon  cut  in  flices,  four  cloves  of  garlic,  a 
little  fweet  bafil,  thyme,  a bay-leaf,  a little  parlley,  chimbol, 
two  glaflcs  of  white-wine,  and  four  of  the  carcafles  of  the 

oartridges  ; let  them  be  pounded,  and  put  them  in  this  lauce. 
^ : ' ^^Tien 
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(■^Vheii  the  fat  of  yonr  cullisis  taken  away,  be  careful  to  make 
it  rclilhing;  and  after  your  pounded  livers  are  put  into  your 
culJis,  you  inuftftrain  them  through  a fieve.  Your  partridges 
being  done,  take  them  off;  as  alfo  take  off  the  bacon  and 
paper,  and  lay  them  in  your  dilh  with  your  fauceover  them. 

This  dilhl  do  not  recommend ; for  i tlrink  it  an  oddjum- 
b’e  of  trafh ; by  that  time  the  cullis,  the  effence  of  ham,  and 
all  other  ingredients  are  reckoned,  the  partridges  will  come  to 
a fine  penny.  But  fuch  receipts  as  this  are  what  you  have  in 
moll  books  of  cookery  yet  printed. 

To  make  Essence  of  Ham. 

TAKE  the  fat  off  a Weftphalia  ham,  cut  the  lean  in  fllces, 
beat  them  well,  and  lay  them  m the  bottom  of  a ftew-pan,  with 
ilices  of  carrots,  parfnips,  and  onions,  cover  your  pan,  and  fet 
it  over  a gentle  lire.  Let  them  flew  till  they  begin  to  flick,  then 
fprinkle  on  a little  flour  and  turn  them  ; then  moiflen  with  broth 
and  veal  gravy ; feafon  with  three  or  four  mufhrooms,  as  many 

I truffles,  a whole  leek,  fome  bafil,  parfley,  and  half  a dozen 
cloves  ; or  inllead  of  the  leek,  you  may  put  a clove  of  garlic. 
Put  in  fome  crufts  of  bread,  and  let  them  fimmer  over  the  fire 
for  three  quarters  of  an  hour.  Strain  it,  and  fet  it  by  for  ufe, 

A Cv  1.1.1s  for  all  forts  of  Ragoo. 

HAVING  cut  three  pounds  of  lean  veal,  and  half  a pound 
of  ham  into  thin  flices,  lay  it  into  the  bottom  of  a ftew-pan,  put 
in  carrots  and  parfnips,  and  an  onion  fliced  ; cover  it,  and  fet  it 
a-ftewing  over  a Hove : when  it  has  a good  colour,  and  begins 
to  ftick,  put  to  it  a little  melted  butter,  and  lhake  in  it  a little 
flour,  keep  it  moving  a little  while  till  the  flour  is  fried  ; then 
nioiften  it  with  gravy  and  broth,  of  each  a like  quantity,  then 
put  in  fome  parfley  and  bafll,  a v/hoie  leek,  a bay-leaf,  fome 
muihrooms  and  truffles  minced  fmall,  three  or  four  cloves,  and 
N the  cruft  of  two  French  rolls;  let  all  thefe  flmmer  together  for 
J three  quarters  of  an  hour ; then  take  out  the  flices  of  veal, 
S ftrain  it,  and  keep  it  for  all  forts  of  ragoos.  Now  compute 
t the  expence,  and  fee  if  this  difh  cannot  be  dreifed  full  as  well 
r Without  this  expence  ? 

A Cullis  for  all  forts  ^Butcher’s  Meat. 

YOU  muft  take  meat  according  to  your  company ; if  tenor 
b.velve,  you  cannot  take  lefs  than  a leg  of  veal  and  a ham,  with 
I aU 
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all  the  fat,  fkin,  and  outfide  cut  off.  Cut  the  leg  of  veal  in 
pieces  about  the  bignefs  of  your  fift,  place  them  in  yourffew- 
pan,  and  then  the  dices  of  ham,  two  carrots,  an  onion  cut  in 
two ; cover  it  clofe,  let  it  flew  foftly  at  firfl,  and  as  it  begins  to 
be  brown,  take  off  the  cover  and  turn  it,  to  colour  it  on  all 
Tides  the  fame;  but  take  care  not  to  burn  the  meat.  When  it 
has  a pretty  brown  colour,  moiften  your  culliswith  broth  made 
of  beef,'  or  other  meat ; feafon  your  cullis  with  a little  fweet 
bafil,  fome  cloves,  with  fome  garlic;  pare  a lemon,  cut  it  in 
dices,  and  put  it  into  your  cullis,  with  fome  mufhrooms.  Put 
into  a dew-pan  a good  lump  of  butter,  and  fet  it  over  a dow 
foe ; put  into  it  two  or  three  handfuls  of  dour,  dir  it  with  a 
wooden  ladle,  and  let  it  take  a colour;  if  your  cullis  be  pretty 
brown,  you  mud  put  in  fome  dour.  Your  dour  being  brown 
with  your  cullis,  pour  it  very  foftly  into  your  cullis,  keeping 
it  dirring  with  a wooden  lade  ; then  let  your  cullis  dew  foft- 
ly, and  dcim  off  all  the  fat,  put  in  two  glades  of  champaign,  or 
other  white-wine;  but  take  care  to  keep  your  cullis  very  thin, 
fo  that  you  may  take  the  fat  well  off,  and  clarify  it.  T o clarify 
it,  you  mud  put  it  in  a dove  that  draws  well,  and  cover  it 
"clofe,  and  let  it  boil  without  uncovering,  till  it  boils  over;  then 
tmcover  it,  and  take  off  the  fat  that  is  round  the  dew-pan, 
TtlVen  wipe  it  off  the  cover  alfo,  and  cover  it  again.  When 
your  cullis  is  done,  take  out  the  meat,  and  drain  your  cullis 
through  a diver  drainer.'  This  cullis  is  for  all  forts  of  ragoos, 
•fowls,  pies,  and  terrines. 

Cullis  the  Italian  Way. 

• PUT  into  a dew-pan  half  a ladleful  of  cullis,  as  much  elTence 
of  ham,  half  a ladleful  of  gravy,  as  much  of  broth,  three  or 
four  onions  cut  into  dices,  four  or  five  cloves  of  garlic,  a little 
■beaten  coriander-feed,  with  a lemon  pared  and  cut  into  dices, 
a little  fweet  badl,  mudirooms,  and  good  oil;  put  all  over  the 
fire,  let  it  dew  a quarter  of  an  hour,  take  the  fat  well  off,  let  it 
•be  of  a good  tade,  and  you  may  ufe  it  with  all  forts  of  meat  and 
filh,  particularly  with  glazed  hffi.  T his  fauce  will  do  for  two 
chickens,  dx  pigeons,  quails,  or  ducklins,  and  all  forts  of  tame 
and  wild  fowl.  Now  this  Italian  or  P'rench  fauce,  is  faucy. 

Cullis  ^Cr.a,w-Fish. 

YOU  mud  get  the  middling  fort  of  craw-ddi,  put  them  over 
the  dre,  feafoned  with  fait,  pepper,  and  an  onion  cut  in  dices  ; 
being  done,  take  them  out,  pick  them,  and  keep  the  tails  after 

they 
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they  are  fcalded,  pound  the  reft  together  in  a mortar;  the  more 
’ they  are  pounded  the  finer  your  cullis  will  be.  Take  a bit  of 
veal  the  bignefs'of  your  fift,  with  a finall  bit  of  ham,  an  onion 
Cut  into  four,  put  it  into  fweat  gently ; if  it  fticks  but  a very  lit- 
tle to  the  pan,  powder  it  a little.  Moiften  it  with  broth,  put  in 
Jt  fome  cloves,  fweetbafil  in  branches,  fome  mufhrooms,  with 
lemon  pared  and  cut  in  flices : being  done,  fkim  the  fat  well, 
■let  it  be  of  a good  tafte ; then  take  out  your  meat  with  a fkim- 
mer,  and  go  on  to  thicjken.it  a littlewith  eftenceof  ham:  then 
put  in  your  craw-fifh,  and  ftrain  it  off.  Being  ftrained,  keep 
. it  for  a firft  courfe  of  craw-fifh. 

.(/  White  Cullis. 

T AKE  a piece  of  veal,  cut  it  into  fmall  bits,  with  fome  thin 
flices  of  ham,  and  two  onions  cut  into'four  pieces;  moiften  it 
•^ith  broth,  feafoned  with  mufhrooms^  a.bunch  of  parfley,  green 
■onions,  three  cloves,  and  fo  let  it  ftew.'  Being  ftewed,  take  out 
all  your  meat  and  roots  with  a ihimmer,  put  in  a few  crumbs 
of  bread,  and  let  it  ftew  foftly  ; take  tlie  white  of  a fowl,  or  two 
chickens,  and  pound  it  in  a mortar ; being  well  pounded  mix 
it  in  your  cullis,  but  it  muft  not  boil,  and  your'  cullis  muft  be 
ver  white;  but  if  it  is  not  white  enough,  you  muft  pound  two 
dozen  of  fweet-almonds  blanched,  and  put  into  your  cullis  ; 
"then  boil  a glafs  of  milk,  and  put  it  into  your  cullis  : let  it  be 
of  a good  t^e,  and  ftrain  it  off ; then  put  it  in  a fmall  kettle, 
and  keep  it  warm.  You  may  ufe  it  for  white  loaves,  white 
'cruft  of  bread  and  bifcuits. 

Savce for  a ^Partridges,  Pheasants,  or  o7iy 

'■  thing  you  pleafe. 

ROAST  a partridge,  fwund  it  well  in  a mortar,  with  the 
pinions  of  four  turkies,  with  a quart  of  ftrong  gravy,  and  the 
livers  of  the  partridges,  and  fome  trufiies,  and  let  it  fan mer  till 
-it  be  pretty  thick,  let  it  ftand  in  a'difti  for  a while,  then  put 
two  glaftes  of  Burgundy  into  a ftew-pan,  with  two  or  three 
ilices  of  onions,  a cjove  or  two  of  garlic,  and  the  above  fauce. 
Let  it  fimmer  a few  minutes,  then  prefs  it  through  a hair- 
bag  into  a ftew-pan,  add  the  elTence  of  ham,  let  it  boil  for 
fome  time,  feafon  it  with  good  fpice  and  pepper,  lay  your 
partridges,  &c.  in  the  dilh,  and  pour  your  fauce  in. 

7 hey  will  ufe  as  many  fine  ingredients  to  ftew  a pigeon,  or 
fowl,  as  will  make  a very  fine  dilh,  which  is  equal  to  boilino-  a 
leg  of  mutton  in  champaign.  • ^ 
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It  would  be  needlefs  to  name  any  more,  though  you  haver 
much  more  expenlive  fauce  than  iliis  ; however,  I think,  here 
enough  to  ihew  the  folly  of  thefe  fine  French  cooks.  In  their 
own  country  they  will  make  a grand  entertainment  with  the 
expence  of  one  of  fitefe  difhes;  but  here  they  w'ant  the  little 
petty  profit ; and  by  this  fort  of  legerdpmam,  fomc  fine  eftates 
ure  juggled  into  France. 


CHAP.  IV. 

7b  make  a Number  of  pretty  little  Diflies,  fit  for  a 
Supper,  or  Side-dilh,  and  little  Corner-diflies,  ybr  a 
great  Table ; and^  the  rejl  you  have  in  the  Chapter 
for  Lent. 

Hogs  Ears  forced. 

Take  four  hogs  ears,  and  half  boil  them,  or  take  them 
foufedj  make  a. force-meat  thus:  Take  half  a pound  of 
beef-fuet,  as  much  crumbs  of  bread,  an  anchovy,  fome  fage, 
boil  and  chop  very  fine  a I'ftfie  parfley;  mix  all  together  with 
the  yolk  of  an  egg,  a little  pepper,  llit  your  ears  very  carefully 
to  make  a place  for  your  ftufing;  fill  them,  flour  them,  and 
fry  them  in  frelh  butter  till  they  are  of  a fine  brown  ; then 
pour  out  all  the  fat  clean,  and  put  them  to  half  a pint  of  gra\^, 
a glafs  of  white-wine,  three  tea-fpoonfuls  of  muftard,  a piece 
of  butter  as  big  as  a nutmeg  rolled  in  flour,  a little  pepper,  a 
fmall  onion  whole  \ cover  them  clofe,  and  let  them  flew  foftly 
for  half  an  hour,  ftiaking  your  pan  now  and  then.  When 
they  are  enough,  lay  them  in  your  dilh,  and  pour  your  fauce 
over  them,  but  firfl:  take  out  the  onion,  d'his  makes  a very' 
pretty  dilh : but  if  you  w'ould  make  a fine  large  dilh,  take  the 
feet,  and  cut  all  the  meat  in  fmall  thin  pieces,  and  flew  with 
the  ears.  Seafon  with  fait  to  your  palate. 

To  force  CocKs-CoMBS. 

PARBOIL  your  cocks-combs,  then  open  them  with  a point 
of  a knife  at  the  great  end;  take  the  white  of  a fowl,  as  mu  ch 
bacon  and  beef- marrow,  cut  thefe  fmall,  and  beat  them  fine  in 
a marble  mortar;  feafon  them  with  fait,  pepper,  and  grated  n ut- 

meg. 
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^ tiie<r,  and  mix  it  with  an  egg;  fill  the  cocks-combs,  and  ftew 
them  in  a little  ftrong  gravy  foftly  for  half  an  hour,  then  dice 
in  fome  freflt  mufltrooms  and  a few  pickled  ones ; then  beat  up 
the  yolk  of  an  egg  in  a little  gravy,  Itirring  it.  Seafon  with  fait. 
When  they  are  enough,  difh  them  up  in  little  dilhes  or  plates. 

To  preferve  CoCKS-CoMBS; 

LET  them  be  well  cleaned,  then  put  them  into  a pot,  with 
fome  melted  bacon,  and  boil  them  a little;  about  half  an  hour 
after,  add  a little  bay-falt,  fome  pepper,  a little  vinegar,  a lemon 
diced,  and  an  onion  duck  with  cloves.  When  the  bacon  begins 
to  dick  to  the  pot,  take  them  up,  put  them  into  the  pan  you 
would  keep  in,  lay  a clean  linen  cloth  over  them,  and  pour 
melted  butter  clarified  over  them,  to  keep  them  clofe  from  the 
air.  Thefe  make  a pretty  plate  at  dipper; 

To  preferve  or  pickle  Pigs  Fbet  and  Ears. 

TAKE  your  feet  and  ears  fingle,  and  wadi  them  well,  fplit 
the  feet  in  tw'o,  put  a bay-leaf  between  every  foot,  put  in  al- 
mod  as  much  water  as  will  cover  them.  When  they  are  well 
deamed,  add  to  them  cloves,  mace,  whole  pepper,  and  ginger, 
coriander-feed  and  lalt,  according  to  your  difcretion ; put  to 
them  a bottle  or  two  of  Rhenidi  wine,  according  to  the  quan- 
tity you  do,  half  a fcore  bay-leaves,  and  a bunch  of  fweet 
herbs.  Let  them  boil  foftly  till  they  are  very  tender,  theri  take 
them  out  of  the  liquor,  lay  them  in  an  earthen  pot,  then  drain 
the  liquor  over  them ; when  they  are  cold,  cover  them  down 
clofe,  and  keep  them  for  ufe. 

You  diould  let  them  dand  to  be  cold ; Ikim  off  all  the  fat 
and  then  put  in  the  wine  and  fpice. 

Pig’s  Feet  a7id  Ears  another  Way. 

TAKE  two  pig’s  ears  foufed,  cut  them  into  long  dips 
about  three  inches,  and  about  as  thick  as  a goofe  quill ; put 
them  in  a dew-pan  with  a pint  of  good  gravy,  and  half  an 
I onion  cut  very  fine,  dew  them  till  they  are  tender  ; then  add 

I a little  butter  rolled  in  dour,  a fpoonful  of  mudard,  fome 
f pepper  and  fait,  a little  elder  vinegar;  tofs  them  up,  and  put 

II  them  in  a difh:  have  the  feet  cut  in  two,  and  put  a bay-leaf 
I between ; tie  them  up,  and  boil  them  very  tender  in  water 
I and  a little  vinegar,  with  an  onion  or  two,  rub  them  over 
i with  the  yolk  of  an  egg,  arid  fprinklc  bread-crumbs  on  them ; 
f broil  or  fry  them,  and  put  them  round  the  ears. 


To 
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To  pickle  Ox-Palates. 

TAKE  your  palates,  walh  them  well  with  fait  and  water, 
and  j)ut  them  in  a pipkin  with  water  and  feme  fait ; and  wheii 
they  are  ready  to  boil,  (kirn  them  well,  and  put  to  them  pepper, 
cloves,  and  mace,  as  much  as  will  give  them  a quick  tafte. 
When  they  are  boiled  tender  (which  will  require  four  or  five 
hours),  peel  them  and  cut  them  into  fmall  pieces,  and  let  them 
cool ; then  make  the  pickle  of  white-wine  and  vinegar,  an  equal 
quantity ; boil  the  pickle,  and  put  in  the  fpices  that  were  boil- 
ed in  the  palates  ; when  both  the  pickle  and  palates  are  cold,  lay 
your  palates  in  a jar,*  and  put  to  them  a few  bay-leaves,  and  a 
little  frelh  fpice:  pour  the  pickle  over  them,  cover  them  clofe, 
and  keep  them  for  ufe. 

Of  thefe  you  may  at  any  time  make  a pretty  little  difh,  either 
with  brown  fauce  or  white ; or  butter  and  muftard  and  a fpoon- 
ful  of  white- wine  or  they  are  ready  to  put  in  made-difhes. 

To Jlew  Cucumbers. 

TAKE  fix  cucumbers,  pare  them,  and  cut  them  in  two, 
length  ways,  take  out  the  feeds ; take  a dozen  fmall  round- 
headed  onions  peeled ; put  fome  butter  in  a flew-pan,  melt 
it,  put  in  your  onions  and  fry  them  brown ; then  put  a fpoon- 
ful  of  flour  in,  ftir  it  till  it  is  fmooth,  put  in  three  quarters  of 
a pint  of  brown  gravy,  and  ftir  it  all  the  time  ; then  put  in 
your  cucumbers,  with  a glafs  of  Liibon,  ftew  them  till  they 
are  tender ; feafon  with  pepper  and  fait,  and  a little  Kian 
pepper  to  your  liking : obferve  to  fldm  it  well,  becaufe  the 
butter  will  rife  to  the  top.  Send  them  to  table  in  a dilh,  or 
under  your  meat. 


To  ragoo  Cucumbers. 

TAKE  two  cucumbers,  two  onions,  flice  them,  and  fry 
them  in  a little  butter,  then  drain  them  in  a fieve,  put  them  in- 
to a fauce-pan,  add  fix  fpoonfuls  of  gravy,  two  of  white-wine, 
a blade  of  mace ; let  them  ftew  five  or  fix  minutes : then  take 
a piece  of  butter  as  big  as  a walnut  rolled  in  flour,  fhake  them 
together,  and  when  it  is  thick,  dilh  them  up. 

^Fricasey  ^Kidney-Beans. 

TAKE  a quart  of  the  feed,  when  dry,  foak  them  all  night 
in  river- w'ater,  then  boil  them  on  a flow  fire  till  quite  tender; 

take 
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take  a quarter  of  a peck  of  onions,  flice  them  thin,  fry  them  in 
butter  till  brown ; then  take  them  out  of  the  butter,  and  put 
them  in  a quart  of  ftrong-drawn  gravy.  Boil  them  till  you 
may  malli  them  fine,  then  put  in  your  beans,  and  give  them 
a boil  or  two.  Seafon  with  pepper,  fait,  and  nutmeg. 

To  drefs  Windsor-Beans. 

TAKE  the  feed,  boil  them  till  they  are  tender;  then  blanch 
them,  and  fry  them  in  clarified  butter.  Melt  butter,  with  a 
drop  of  vinegar,  and  pour  over  them.  Stew  them  with  fait, 
pepper,  and  nutmeg. 

Or  you  may  eat  them  with  butter,  fack,  fugar,  and  a little 
powder  of  cinnamon. 

To  make  Jumballs. 

T AKE  a pound  of  fine  flour  and  a pound  of  fine  powder- 
fugar,  make  them  into  a light  pafte,  with  whites  of  eggs  beat 
fine : then  add  half  a pint  of  cream,  half  a pound  of  freflr  butter 
melted,  and  a pound  of  blanched  almonds  well  beat.  Knead 
them  altogether  thoroughly,  with  a little  rofe-water,  and  cut 
out  your  jumballs  in  what  figures  you  fancy;  and  either  bake 
them  in  a gentle  oven,  or  fry  them  in  frelh  butter,  and  they  make 
a pretty  fide  or  corner  dilh.  Y ou  may  melt  a little  butter  with  a 
fpoonful  of  fack,  and  throw  fine  fugar  all  over  the  difli.  If  you 
make  them  in  pretty  figures,  they  make  a fine  little  dilh, 

. To  make  a Ragoo  of  Onions. 

TAKE  a pint  of  little  young  onions,  peel  them,  and  take 
four  large  ones,  peel  them,  and  cut  them  very  fmall ; put  a 
quarter  of  a pound  of  good  butter  into  a ftew-pan,  when  it  is 
melted  and  done  making  a noife,  throw  in  your  onions,  and 
fry  them  till  they  begin  to  look  a little  brown  : then  fliake  in 
a little  flour,  and  fliake  them  round  till  they  are  thick ; throw 
in  a little  fait,  a litile  beaten  pepper,  a quarter  of  a pint  of 
good  gravy,  and  a tea-fpoouful  of  muftard.  Stir  all  together, 
and  when  it  is  well  tailed,  and  of  a good  thicknefs,  pour  it  in- 
to your  dilh,  and  garnilh  it  with  fried  crumbs  of  bread.  They 
make  a pretty  little  dilfi,  and  are  very  good.  You  may  flew 
rafpings  in  the  room  of  flour,  if  you  pleafe. 
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A Ragoo  of  Oysters. 

OPEN  twenty  latge  oyftcrs,  take  them  out  of  their  Irquof, 
fuve  the  liquor,  and  dip  the  oyfters  in  a batter  made  thus  : take 
two  eggs,  beat  them  wdl,  a little  lemon-peel  grated,  a little 
nutmeg  grated,  a blade  of  mace  pounded  hne,  a little  parfleV 
chopped  Hne ; beat  all  together  with  a little  flour,  have  ready 
fome  butter  or  dripping  in  a flew-pan  ; when  it  boils  dip  in 
your  oyftcrs,  one  by  one,  into  the  batter,  and  fry  them  of  a 
hne  brown;  then  with  an  egg-ftice  take  them  out,  and  lay 
them  in  a difh  before  the  fire.  Pour  the  fat  out  of  the  pan, 
and  fhake  a little  flour  over  the  bottom  of  the  pan,  then  rub  a 
little  piece  of  butter,  as  big  as  a fmall  walnut,  all  over  with 
your  knife,  whilft  it  is  over  the  fire;  then  pour  in  three  fpoon- 
I'uls  of  the  oyfter-liquor  ftrained,  one  fpobnful  of  white-wine, 
and  a quarter  of  a pint  of  gravy;  grate  a little  nutmeg,  ftir  all 
together,  throw  in  the  oyfters,  give  the  pan  a tofs  round,  and 
when  the  fauce-is  of  a good  thicknefs,  pour  all  into  the  difh, 
and  garnifh  with  rafpings. 

A Ragoo  of  Asparagus. 

SCRAPE  a hundred  of  grafs  very  clean,  and  throw  it  into 
cold  water.  When  you  have  fcraped  all,  cut  as  far  as  is  good 
and  green,  about  an  inch  long,  and  take  two  heads  of  endive, 
dean  walhed  and  picked,  cut  it  very  fmall,  a young  lettuce, 
clean  wafhed  and  cut  fmall,  a large  onion,  peeled  and  cut  fmall ; 
put  a quarter  of  a pound  of  butter  into  a ftew-pan,  when  it  is 
melted  throw  in  the  above  things : tofs  them  about,  and  fiy 
them  ten  minutes;  then  feafon  them  with  a little  pepper  and 
fait,  ftiake  in  a little  flour,  tofs  them  about,  then  pour  in  half 
a pint  of  gravy.  Let  them  ftew  till  the  fauce  is  very  thick  and 
good ; then  pour  all  into  your  dilli.  Save  a few  of  tlie  little 
tops  of  the  grafs  to  ganiifh  the  difh. 

N.  B.  Y ou  muft  not  fry  the  afparagus : boil  it  in  a little 
water,  and  put  them  in  your  ragoo,  and  then  they  will  look 
green. 

AKacoo  of  Livers. 

TAKE  as  many  livers  as  you  would  have  for  your  dlih.  A 
turkey’s  liver  and  fix  fowl’s  livers  will  make  a pretty  difh.  Pick 
the  galls  from  them,  and  throw  them  into  cold  water ; take  tlie 
fix  livers,  put  them  in,afauce-panwitliaquartcrof  a pintof  gra- 
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vy,  a fpoonful  of  muflirooms,  either  pickled  or  frefh,  a fpoonful 
of  catchup,  a little  piece  of  butter  as  big  as  a nutmeg,  rolled  in 
flour  ; feafon  them  with  pepper  and  fait  to  your  palate.  Let 
them  flew  foftly  ten  minutes  : in  the  mean  while  broil  the  tur- 
key’s liver  nicely,  lay  it  in  the  middle,  and  the  ftewed  livers 
round.  Pour  the  fauce  all  over,  and  garnifli  with  lemon. 

To  ragoo  Cauliflowers. 

TAKE  a large  cauliflower,  wafli  it  very  clean,  and  pick  it 
in  pieces,  as  for  pickling ; make  a nice  brown  culiis,  and 
flew  them  till  tender,  feafon  with  pepper  and  fait,  put  them 
into  your  dilh  with  the  fauce  over  5 boil  a few  fprigs  of  the 
cauliflower  in  water  to  garnifh  with. 

Stewed  Peas  and  Lettuce. 

T AKE  a quart  of  green-peas,  two  large  cabbage-lettuces, 
cut  fmall  acrofs,  and  waflied  very  clean  ; put  them  in  a flew- 
pan  with  a quart  of  gravy,  and  flew  them  till  tender ; put  in 
fome  butter  rolled  in  flour,  feafon  with  pepper  and  fait : w^hen 
of  a proper  thicknefs,  dilh  them  up. 

N.  B.  Some  like  them  ■thickened  with  the  yolks  of  four 
eggs.  Others  like  an  onion  chopped  very  fine  and  ftewgd 
with  them,  /with  two  or  three  ralhers  of  lean  ham. 

Another  Way  to Jicw  Peas,. 

TAKE  a pint  of  peas,  put  them  in  a ftew-pan  with  a 
handful  of  chopped  parfley  ; juft  cover  them  with  water,  flew 
them  till  tender  ; then  beat  up  the  yolks  of  two  eggs,  put  in 
fome  double-refined  fugar  to  fweeten  them,  put  in  tlie  eggs 
and  tofs  them  up  j then  put  them  in  your  difli. 

CoDS-souNDs  broiled  with  Gravy. 

SCALD  them  in  hot  water,  and  rub  them  with  fait  well ; 
blanch  them,  that  is,  take  off  the  black  dirty  Ikin,  then  fet 
them  on  in  cold  water,  and  let  them  fimmer  till  they  begin 
to  be  tender ; take  them  out  and  flour  them,  and  broil  them 
on  the  gridiron.  In  the  mean  time  take  a little  good  gravy, 
a little  muftard,  a little  bit  of  butter  rolled  in  flour,  give  it  a 
bod,  feafon  it  with  pepper  and  fait.  Lay  the  founds  in  your 
dilh,  and  pour  your  fauce  over  tlicm. 
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A forced  Cabbage. 

TAKE  a fine  white-heart  cabbage,  about  as  big  as  a quarter 
of  a peck,  lay  ft  in  water  two  or  three  hours,  then  half  boil  ir, 
fet  it  in  a cullender  to  drain,  then  very  carefully  cur  out  the 
heart,  but  take  great  care  not  to  break  off  any  of  the  outfide 
leaves,  fill  it  with  force-meat,  made  thus  : take  a pound  of  veal, 
half  a pound  of  bacon,  fat  and  lean  together,  cut  them  fmall, 
and  beat  them  fine  in  a mortar,  with  ^ciur  pggs  boiled  hard. 
Seafon  U with  pepper  and  fait,  a little  beaten  mace,  a very 
little  lemon-peel  cut  fine,  fonie  parlley  chopped  fine,  a very 
little  thyme,  and  two  anchovies  ; vdren  they  are  beat  fine,  take 
the  crumb  of  a ftale  roll,  fome  muflirooms,  if  you  have  them, 
either  pickled  or  frefh,  and  the  heart  of  the  cabbage  you  cut 
out  chopped  fine.  Mix  all  together  with  the  yolk  of  an  egg, 
then  fill  the  hollow  part  of  the  cabbage,  and  tie  it  with  a pack- 
thread 5 then  lay  fome  flices  of  bacon  to  the  bottom  of  a ftew- 
pan  or  fauce-pan,  and  on  that  a pound  of  coarfe  lean  beef, 
cut  thin  ; put  in  the  cabbage,  cover  it  clofe,  and  let  it  ftew 
over  a flow  fire,  till  the  bacon  begins  to  flick  to  the  pan,  fhake 
in  a little  flour,  then  pour  in  a quart  of  broth,  an  onion  fluck 
with  cloves,  two  blades  of  mace,  fome  whole  pepper,  a little 
bundle  of  fweet  herbs  ; cover  it  clofe,  and  let  it  llew  very 
foftly  an  hour  and  a half,  put  in  a glafs  of  red-wine,  give  it 
a boil,  then  take  it  up,  lay  it  in  the  difh,  and  flrain  the  gravy 
and  pour  over  '•  untie  it  firfl.  This  is  a fine  fide-di(h,  anil 
the  next  day  makes  a fine  hafh,  with  a veal-fleak  nicely  broil- 
ed and  laid  on  it. 

Stewed  Red- Cabbage. 

T AKE  a red  cabbage,  lay  it  in  cold  water  an  hour,  then  cut 
it  into  thin  flices  acrofs,  and  cut  it  into  little  pieces.  Put  it 
into  a flew-pan,  with  a pound  of  faufages,  a pint  of  gravy,  a 
little  bit  of  ham  or  lean  bacon  j cover  it  clofe,  and  let  it  flew 
half  an  hour  ; then  take  the  pan  olf  the  fire,  and  fkim  off  the 
fat,  fhake  in  a little  flour,  and  fet  it  on  again.  Let  it  flew  two 
or  three  minutes,  then  lay  the  faufages  in  your  difli,  and  pour 
the  refl  all  over.  You  may,  before  you  take  it  up,  put  in  half 
a fpoonful  of  vinegar. 

Savoys  forced  and Jiewed. 

TAKE  two  favoys,  fill  one  with  force-meat,  and  the  other 
witliout.  Stew  them  with  gravy  ; feafon  them  with  pepper 

and 


MADE  PLAIN  AND  EASY.  135 


3nd  fait,  and  when  they  are  near  enough,  take  a piece  of  but- 
. ter,  us  big  as  a large  walnut,  rolled  in  flour,  and  put  in.  Let 
them  flew  till  they  are  enough,  and  the  fauc^  thick. ; then  lay 
them  in  your  difli,  and  pour  the  fauce  over  them.  Fhefe 
i things  are  beft  done  on  a ftove. 

To  force  Cucumbers. 

TAKE  three  large  cucumbers,  fcoop  out  the  pith,  fill  them 
I with  fried  oyfters,  feafoned  with  pepper  and  fait : put  on  the 
; })iece  again  you  cut  off,  few  it  with  a coaife  thread,  and  fry 
i them  in  the  butter  die  oyfters  are  fried  in  : then  pour  out  the 
^ butter,  and  fliake  in  a little  flour,  pour  in  half  a pint  of  gra- 
' \W,  lhake  it  round  and  put  in  the  cucumbers.  Seafon  it  with 
a little  pepper  and  fait ; let  them  ftew  foftly  till  they  are  ten- 
I der,  then  lay  them,  in  a plate,  and  pour  the  gravy  over  them : 
j or  you  may  force  them  with  any  fort  of  force-meat  you  fancy, 

1 and  fr)'  them  in  hog’s-lard,  and  then  ftew  them  in  gravy  and 
t red-wine. 

Fried  Sausages. 


TAKE  half  a pound  of  faufages,  and  fix  apples,  flice  four 
i:  about  as  thick  as  a crown,  cut  the  other  two  in  quarters,  fry 
( them  with  the  faufages  of  a fine  light  brown,  lay  the  faulages 
I in  the  middle  of  the  difti,  and  the  apples  round.  Garnilli 
with  the  quartered  apples. 

Stewed  cabbage  and  faufages  fried  is  a good  dilh  ; then  heat 
( cold  peas-pudding  in  the  pan,  lay  it  in  tlie  difti  and  the  faufages 
' round,  heap  the  pudding  in  the  middle,  and  lay  the  faufages  all 
‘ round  thick  up,  edge-ways,  and  one  in  the  middle  at  length. 

CoLLops  and  Eggs. 

■ CUT  either  bacon,  pickled  beef,  or  hung-mutton  into  thin 
flices  ; broil  them  nicely,  Igy  them  in  a difh  before  the  fire, 
have  ready  a ftew-pan  of  water  boiling,  break  as  many  eggs 
as  you  have  collops,  break  them  one  by  one  in  a cup,  and 
pour  them  into  a ftew-pan.  When  the  white  of  the  eggs  ' 
begin  to  harden,  and  all  look  of  a clear  white,  take  them  up 
one  by  one  in  an  egg-flice,  and  lay  them  on  the  collops. 


To  drefs  cold  Fowl  or  Pigeon. 


CUT  them  in  four  quarters,  beat  up  an  egg  or  two  according 
to  what  you  drefs,  grate  a little  nutmeg  in,  a little  fait,  fome 
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parfley  chopped,  a few  crumbs  of  bread,  beat  them  well  toge-  , 
ther,  dip  them  in  this  batter,  and  have  ready  fome  dripping  hot  I 
in  a ftew'-pan,  in  which  fry  them  of  a fine  light  brown  : have  1 
ready  a little  good  gravy,  thickened  with  a little  flour,  mixed 
with  a fpoonful  of  catchup  ; lay  the  fry  in  thedifh,  and  pour 
the  fauce  over.  Garnifh  with  lemon,  and  a few  mulhrooms,  1 
if  you  have  any.  A cold  rabbit  eats  w'ell  done  thus.  ; 

To  mince  VeaL. 

CUT  your  veal  as  fine  as  pofllble,  but  do  not  chop  it ; grate 
a little  nutmeg  over  it,  (bred  a little  lemon-peel  very  fine,  throw 
a very  little  fait  on  it,  drudge  a little  flour  over  it.  To  a large 
plate  of  veal,  take  four  or  five  fpoonfuls  of  water,  let  it  boil^ 
then  put  in  the  veal,  with  a piece  of  butter  as  big  as  an  egg", 
ftir  li  well  together  ; when  it  is  all  thorough  hot,  it  is  enough. 
Have  ready  a very  thin  piece  of  bread  toafted  brown,  cut  it  into 
three-corner  fippets,  lay  it  round  the  plate,  and  pour  in  the  : 
veal,  jufi  before  you  pour  it  in,  fqueeze  in  half  a lemon,  or 
half  a fpoonful  of  vinegar.  Garnifli  with  lemon.  You  may 
put  gravy  in  the  room  of  vyater,  if  you  love  it  ftrong,  but  it  is . 
better  without. 

To  fry  cold-YEA.'L. 

CUT  it  in  pieces  about  as  thick  as  half  a crown,  and  as  long: 
as  you  pleafe,  dip  them  in  the  yolk  of  an  egg,  and  then  in-, 
crumbs  of  bread,  with  a few  fweet  herbs,  and  Ihred  lemon-peel 
in  it ; grate  a little  nutmeg  over  them,  and  fry  them  in  frefh' 
butter.  The  butter  liiuft  be  hot,  juft  enough  to'fiy  them  in ; j 
in  the  mean  time,  make  a little  gravy  of  the  bone  of  the  veal ; .j 
when  the  meat  is  fried  take  it  out  with  a fork,  and  lay  it  in  a.t 
cliflt  before  the  fire,  then  fliake  a little  flour  into  the  pan,  and  ! 
ftir  it  round ; then  put  in  a little  gravy,  fqueeze  in  a little  1 
lemon,  and  pour  it  over  the  veal.  Garnilh  with  lemon. 

To  tofs  up  cold  Veal  White. 

CUT  the  veal  into  little  thin  bits,  put  milk  enough  to  it  for 
fauce,  grate  in  a little  nutmeg,  a very  little  fait,  a little  piece  of : 
butter  rolled  in  flour  : to  half  a pint  of  milk  the  yolks  of  two 
eggs  well  beat,  a fpoonful  of  mu  ihroom- pickle,  ftir  all  toge- 
ther till  it  is  thick  ; then  pour  it  into  your  dilh,  and  garnilh 
W'ith  lemon. 

Cold  fowl  (kinned,  and  done  this  way,  cats  well ; or  the 
beft  end  of  a cold  breaft  of  veal ; firft  fry  it,  drain  it  from  the 
fat ; then  pour  this  fauce  to  it. 
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To  hajh  Cold  Mutton. 

CUT  your  mutton  with  a very  (harp  knife  in  very  little  bitsj 
as  thin  as  polhble  ; then  boil  the  bones  with  an  onion,  a little 
fweet  herbs,  a blade  of  mace,  a very  little  whole  pepper,  a little 
fait,  a piece  of  cruft  toafted  very  crifp  : let  it  boil  till  there  is  juft; 
enough  for  fauce,  ftrain  it,  and  put  it  into  a fauce-pan,  with  a. 
piece  of  butter  rolled  in  flour ; put  in  the  meat,  when  it  is  very 
hot  it  is  enough.  Have  ready  fome  thin  bread  toafted  brawn, 
cut  three-corner- ways,  lay  them  round  the  dilh,  and  pour  in  the 
hath.  As  to  walnut-pickle,  and  all  forts  of  pickles,  you  muft  put 
in  according  to  your  fancy.  Garnifh  with  pickles.  Some  love 
a fmall  onion  peeled,  and  cut  very  fmall,  and  done  in  the  hafh. 

To  haJh  Mutton  like  Venison. 

CUT  it  very  thin  as  above boil  the  bones  as  above  ; ftrain 
the  liquor,  where  there  is  juft  enough  for  the  hafh,  to  a quarter 
of  a pint  of  gravy  put  a large  fpoonful  of  red-wine,  an  onion 
peeled  and  .chopped  fine,  a very  little  lemon-peel  fhred  fine,  a 
piece  of  butter  as  big  as  a frriall  walnut  rolled  in  flour  j put  it 
into  a fauce-pan  with  the  meat,  (hake  it  all  together,  and  when 
it  is  thoroughly  hot,  pour  it  into  your  difti.  Hafh  beef  the 
fame  way. 

To  make  CoLLoPs  of  Cold  Beef* 

IF  you  have  any  cold  infide  of  a furloin  of  beef,  take  off  all 
the  fat,  cut  it  very  thin  in  little  bits,  cut  an  onion  very  fmall, 
boil  as  much  water  or  gravy  as  you  think  will  do  for  fauce  j 
feafon  it  with  a little  pepper  and  fait,  and  a bundle  of  fweet 
herbs.  Let  the  water  boil,  then  put  in  the  meat,  with  a good 
piece  of- butter  rolled  in  flour,  fhake  it  round,,  and  ftir  it. 
When  the  fauce  is  thick  and  the  meat  done,  take  out  the 
fweet  herbs,  and  pour  it  into  your  difh.  They  do  better  than 
frcfh  meat. 

To  make  a Florendine  o/TekL. 

Take  two  kidneys  of  veal,  fat  and  all,  and  mince  them 
very  fine,  then  chop  a few  herbs  and  put  to  it,  and  add  a few 
currants  ; feafon  it  with  cloves,  mace,  nutmeg,  and  a little  falf, 
four  or  five  yolks  of  eggs  chopped  fine,  and  fome  crumbs 
bread,  a pippin  or  two  chopped,  fome  candied  lemon-peel  cut 
Imall,  a little  fack,  and  orange-flower-water.  Lay  a fheet  of 
puff-pafte  at  the  bottom  of  your  difh,  and  put  in  the  ingredi- 
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ents,  and  cover  it  with  another  (heet  of  pufF-paftc.  Bake  it 
in  a flack  oven,  fcrape  I'ugar  on  the  top,  and  ferve  it  up  hot. 

To  make  Salmagundy. 

T AKE  two  or  three  Roman  or  cabbage  lettuces,  and  wheri 
you  have  waflied  them  clean,  fwing  them  pretty  dry  in  a cloth  ; 
then  beginning  at  the  open  end,  cut  them  cfofs-ways,  as  fine  as 
a good  big  thread,  and  lay  the  lettuces  fd  cut,  about  an  inch 
thick,  all  over  the  bottom  of  a difh.  When  you  have  thus 
garnilhed  your  difh,  take  two  cold  roafled  pullets  or  chickens, 
and  cut  the  flelh  off  the  breafls  and  vtings  into  flices,  about 
three  inches  long,  a quarter  of  an  incli  broad,  and  as  thin  as  a 
fhilling:  lay  them  upon  the  lettuce  round  the  end  to  the  middle 
of  the  difh,  and  the  other  towards  the  brim  ; then  having  boned 
and  cut  fix  anchovies,  each  into  eight  pieces,  lay  them  all  be- 
tween each  flice  of  the  fowls,  then  cut  the  lean  meat  off  the 
legs  into  dice,  and  cut  a lemon  into  fmall  dice ; tlien  mince 
the  yolks  of  four  eggs,  three  or  four  anchovies,  and  a little 
parfley,  and  make  a round  heap  of  thefe  in  your  difh,  piling  it 
up  in  the  form  of  a fugar-loaf,  and  garnilh  it  with  onions  as 
big  as  the  yolks  of  eggs,  boiled  in  a good  deal  of  water  very 
tender  and  white.  Put  the  largeft  of  the  onions  in  the  middle 
on  the  top  of  the  falmagundy,  and  lay  the  reft  all  round  the 
brim  of  the  difh,  as  thick  as  you  can  lay  them  ; then  beat  fome 
falad-oil  up  with  vinegar,  fait,  and  pepper,  and  pour  over  all. 
Garnilh  v/ith  grapes  juft  Raided,  or  French-beans  blanched. 
Of  nafturtium^flowers,  and  ferve  it  up  for  a firft  courfe. 

Another  Way, 

MiNCE  two  chickens,  either  boiled  or  roafled,  very  fine,  or 
veal,  if  you  pleafe ; alfo  mince  the  yolks  of  hard  eggs  very  fmall, 
and  mince  the  whites  very  fmall  by  theinfelves ; fhred  the  pulp 
of  tw'o  or  three  lemons  very  fmall,  then  lay  in  your  difli  a layer 
of  mincerineat,  and  a layer  of  yolks  of  eggs,  a layer  of  whites, 
a layer  of  anchovies,  a layer  of  your  Ihred  lemon-pulp,  a layer  of 
pickles,  a.  layer  of  forrel,  a layer  of  fpinach,  and  flialots  flired 
nnall.  When  you  have  filled  a di/h  with  the  irrgredients,  fet  an 
orano-e  or  lemon  oti  the  top;  then  garnilh  with  horfe-radifh 
Icrapcd,  barberries,  and  fliced  lemon.  Beat  up  fome  oil,  with 
the  juice"  oP  lemon,  fair,  and  muftard,  thick,  and  ferve  it  up 
’for  a fccond  courfc,  lide-difb,  or  middle-dilh,  for  flipper. 


I 
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A third  SalmAgundy. 

MINCE  veal  or  fowl  very  fmall,  a pickled  herring  boned 
and  picked  fmall^  cucumber  minced  imall,  apples  minced 
I'mall,  an  onion  peeled  and  minced  fmall,  fome  pickled  red- 
cabbage  chopped 'fmall,  cold  pprk  minced  fmall,  or  cold  duck 
or  pigeons  minced  fmall,  boiled  parfley  chopped  fine,  celery 
cut  fmall,  and  either  lay  all  the  ingredients  by  themfelyes 
feparate  on  faucers,  or  in  heaps  in  a difh.  Di(h  them  out  with 
what  pickles  you  have,  and  .diced  lemon  nicely  cut ; and  if 
you  can  get  nadurthim  flowers,  lay  them  round  it.  This  is  a 
fine  middle  dilh  for  fupper ; but  you  may  always  make  fala- 
magundy  of  fuch  things  as  you  have,  according  to  your  fancy, 
'i'he  other  forts  you  have  in  the  chapter  of  Fasts. 

To  make  little  Pasties. 

TAKE  the  kidney  of  a loin  of  veal  cut  very  fine,  with  as 
much  of  the  fat,  the  yolks  of  two  hard  eggs,  leafoned  with  a 
little  fait,  and  half  a fmall  nutmeg.  Mix  them  well  together, 
then  roll  it  well  in  pufF-pafte  cruft,  make  three  of  it,  and  fry 
them  nicely  in' hog’s-lard  or  butter. 

They  make  a pretty  little  didi  for  change.  You  may  put 
in  fome  carrots,  and  a little  fugar  and  fpice,  v^?ith  the  juice  of 
an  orange,  and  fometimes  apples,  firft  boiled  and  fweetened, 
with  a little  juice  of  lemon,  or  any  frait  you  pleafe. 

Petit  Pasties  for  garnijhing  Dishes. 

MAKE  a fhort  cruft,  roll  it  thick,  make  them  about  as  big 
as  the  bowl  of  a fpoon,  and  about  an  inch  deep  : take  a piece 
of  veal,  enough  to  fill  the  patty,  as  much  bacon  and  beef-fuet, 
flired  them  all  very  fine,  feafon  them  with,  pepper  and  fait, 
and  a little  fweet  herbs  ; put  them  into  a little  ftew-pan,  keep 
turning  them  about,  with  a few  muflirooms  chopped  fmall,  for 
j eight  or  ten  minutes  j then  fill  your  petty-patties,  and  cover 
: them  with  fome  cruft.  Colour  them  with  the  yolk  of  'an  egg, 

1 and  bake  them.  Sometimes  fill  them  with  oyfters  for  fifli,  or 
1 the  melts  of  the  fifli  pounded,  and  feafoned  with  pepper  and 
fait ; fill  them  with  lobfters,  or  what  you  fancy.  They  make 
a fine  garnifhing,  and  give  a difli  a fine  look  : if  for  a calf’s- 
head,  the  brains  feafoned  is  moft  proper,  and  fome  with 
oyfters. 


/ 
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Ox-Palates  baked. 

WHEN  you  fait  a tongue,  cut  off  the  root,  and  take  fome 
ox-palates,  wafh  them  clean,  cut  them  into  fix  or  feven  pieces, 
put  them  into  an  earthen-pot,  juft  cover  them  with  w'ater,  put 
in  a blade  or  two  of  mace,  twelve  whole  pepper-corns,  three 
or  four  cloves,  a little  bundle  of  fweet  herbs,  a fmall  onion, 
half  a fpoonful  of  rafpings  ; cover  it  clofe  with  brown  paper, 
and  let  it  be  well  baked.  When  it  comes  out  of  the  oven, 
feafon  it  with  fait:  to  your  palate, 


CHAP.  V* 

; i:  ‘ 

TO  DRESS  FISH. 

AS  to  boiled  filh  of  all  forts,  jw!  have  full  directions  in  the.’ 
Chapter  for  Lent.  But  here  we  can  fr}'  lifti  much: 
better  becaufe  we  have  beef-dripping,  or  hog’s-lard. 

' Obferve  always  in  the  frying  of  any  fort  of  fifii ; firft,  that: 
you  dry  your  fifhrvery  well  in  a clean  cloth,  then  doyourfifti: 
in  this  manner : beat  up  the  yolks  of  two  or  three  eggs,  ac-- 
cording  to  your  quantity  of  fifh  ; take  a fmall  paftry-brufh, , 
and  put  the  egg  on,,  fltake  fome  crumbs  of  bread  and  flour: 
.mixt  over  the.fitli,  and  then  fry  it.  Let  your  ftew-pan  you 
.Try  them  in  “be  very  nice  and  cleap,  and  put  in  as  much  beef- 
dripping,  or  hog’s-lard,  as  will  almoft  cover  your  fiih  ; and. 
'be  fure  it  boils  .before  you  put  in  your  fifh.  Let  it  fry  quick, 
arid  let  it  be  of  a fine  light  brown,  but  not  too  dark  a colour. 
Have  your  filh-flice  ready,  and  if  there  is  occafion  turn  it : 
wl^wat  is  enough,  take  jt  up,  and  lay  a coarfe  cloth  on  a di(h, 
on  which  lay. your  fifli,  to  drain  all  the  greafe  from  it;  if  you  < 

. fry  parlley,  do  it  quick,  and  take  great  care  to  whip  it  out  ot 
the  pan  as  foon  as  it  is  crifp,  or  it  will  lofe  its  fine  colour,  t 
T'ake  great  care  that  your  dripping  be  very  nice  and  clean.  { 
You  have  diredlions  in  the  eleventh  chapter  how  to  make  it  fit  i 
.for  ufe,  and  have  it  always  in  rcadiuefs.  . i 

Some  love  filh  in  batter  ; then  you  muft  beat  an  egg  fine, 
and  dip  your  filh  in  juft  as  you  are  going  to  put  it  in  the  pan ; 
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or  as  good  a batter  as  any,  is  a little  ale  and  flour  beat  up,  juft 
as  you  are  ready  for  it,  and  dip  the  filh,  to  fry  it. 

Lobster  Sauce. 

TAKE  a fine  hen  lobfter,  take  out  all  the  fpawn,  and 
bruife  it  in  a mortar  very  fine,  with  a little  butter;  take  all 
the  meat  out  of  the  claws  and  tail,  and  cut  it  in  fmall  fquare 
pieces  ; put  the  fpawn  and  meat  in  a ftew-pan  with  a fpoon- 
ful  of  anchovy-liquor,  and  one  fpoonful  of  catchup,  a blade  of 
mace,  a piece  of  a flick  of  horfe-radifli,  half  a lemon,  a gill 
of  gravy,  a little  butter  rolled  in  flour,  juft  enough  to  thicken 
it put  in  half  a pound  of  butter  nicely  melted,  boil  it  gently 
up  for  fix  or  feven  minutes  ; take  out  the  horfe-radifti,  mace, 
and  lemon,  and  fqueeze  the  juice  of  the  lemon  into  the  faucej 
juft  fimmer  it  up,  and  then  put  it  in  your  boats. 

Shrimp-Sauce. 

TAKE  half  a pint  of  (hrimps,  wafh  them  very  clean,  put 
them  in  a ftew-pan  with  a fpoonful  of  fifh-lear,  or  anchovy- 
liquor,  a pound  of  butter  melted  thick,  boil  it  up  for  five  mi- 
nutes, and  fqueeze  in  half  a lemon  ; tofs  it  up,  and  then  put 

it  in  your  cups  or  boats. 

• • ’ 1 . . , , 

To  make  Oyster-Sauce' Fish. 

. TAKE  a pint  of  large  oyfters,  fcald.them,  and  then  ftrain 
them  through  a.fieve,  walhthe  oyfteys  very  clean  in -.cold  war- 
ier, and  take  the  beards  off  ; put  them  in  a ftew-pan,  pour 
the  liquor  over  them,  but  be  careful  to  pour  the  liquor  gently 
out  of'the  veffel  you  have  ftrained,  it  into,  and,  you  wilf  leave 
all  the  fediment  at  the  bottom,  which. you  tnuftbe.careful  not 
to  put  into  your  ftew-pan  ; then  add  a large  fpoonful-  of  an- 
chovy-liquor, two  blades, of  mace,  half  a lemon,  foine  butter 
rolled  in  flour,  enough  to  thicken,  ff, ; thpn  put  in  half  a 
pound  of  butter,  boil  it  up  till  the  butter  is  melted;  then  take 
out  the  mace  and  letnoQ,  fqueeze  the  lemon-jujce  into- the 
fauce,  give  it  a boil  up,  Itir  it -all' the  time,  and  tlien  put  it 
into  your  boats  or  bafon.s. 
nV.  B.  You  may  put  in  a fpoonful  of  catchup. 

To  make  Anchovy-Sauce. 

TAKE  a pint  of  gravy,  put  in  an  anchovy,  take  a quarter 
of  a pound  of  butter  roll-ed  ui  a i.ittie  flour,  and  flir  all  together 

til: 


142 


THE  ART  OF  COOKERV 


till  it  bolls.  You  may  add  a little  juice  oflemon,  catdiupy 
red-wine,  and  walnut-liquor  juft  as  you  pleafe. 

Plain  butter  melted  tliick,  with  a fpoonful  of  walnut-pickle, 
or  catchup,  is  good  fauce,  or  anchovy : in  fhort  you  may  put 
as  many  things  as  you  fancy  into  fauce.  All  other  fauce  for' 
fifli  you  have  in  the  chapter  for  Lent. 

To  drefs  a Brace  of  Care. 

TAKE  a piece  of  butter  and  put  into  a ftew-pan,  melt  it  and 
put  in  a large  fpoonful  of  flour,  keep  it  ftirring  till  it  is 
fmooth  ; then  put  in  a pint  of  gravy,  and  a pint  of  red-port  or 
claret,  a little  horfe-radifti  fcraped,  eight  cloves,  four  blades 
of  mace,  and  a dozen  corns  of  all-fpice,  tie  tliem  in  a little 
linen  rag,  a bundle  of  fweet  herbs,  half  a lemon,  three  an- 
chovies, a little  onion  chopped  very  fine  ; feafon  with  pepper, 
fait,  and  Kian-pepper,  to  your  liking ; flew  it  for  half  an  hour, 
then  flrain  it  through  a fieve  into  the  pan  you  intend  to  put 
your  fiftt  in  ; let  your  carp  be  well  cleaned  and  fcalded,  then 
put  the  fifh  in  with  the  fauce,  and  ftew  them  ver}’^  gently  for 
half  an  hour:  then  turn  them,  and  ftew  them  fifteen  minutes 
longer,  put  in  along  with  your  fi(h  fome  truffles  and  morels 
fcalded,  fome  pickled  mufttrooms,  an  artichoke-bottom,  and 
about  a dozen  large  oyfters,  fqueeze  the  juice  of  half  a lemon 
in,  ftevv  it  five  minutes  : then  put  your  crap  in  your  dilh,  and 
pour  all  the  fauce  over.  Garnifh  with  fried  fippets,  and  the 
roe  of  the  fifh,  done  thus ; beat  the  roe  up  well  with  the  yolks 
of  two  eggs,  a little  flour,  a little  lemon-peel  chopped  fine, 
fome  pepper,  fait,  and  a little  anchovy  liquor;  have  ready  a 
pan  of  beef-dripping  boiling,  drop  the  roe  in,  to  be  about  as 
big  as  a crdvvn-piece,  fry  it  of  a light  brown,  and  put  it  round 
the  dilh,  with  fome  oyfters  fried  in  batter,  and  fome  fcraped 
horfe-radifti. 

N.  B.  Stick  your  fried  fippets  in  the  fifh. 

You  may  fry  the  carp  firft,  if  you  pleafe,  but  the  above  is 
the  moft  modern  w-ay. 

Or,  if  you  are  in  a great  hunyq  while  the  fauce  is  making, 
you  may  boil  the  fifli  with  fpring-water,  half  a pint  of  vine- 
gar, a little  horfe-radifti,  and  bay- leaf;  put  your  fifti  in  the 
difti,  and  pour  the  fauce  over. 


CHAP. 
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i C H A P.  VI. 

I OF  SOUPS  AND  BROTHS. 

To  inake  Strong  Broth  for  Soup  or  Gravy. 

Take  a fhln  of  beef,  a knuckle  of  veal,  and  a fcrag  of 
mutton,  put  them  in  five  gallons  of  water ; then  let  it 
boil  up,  Ikim  it  clean,  and  feafon  it  with  fix  latge  onions, 
four  good  leeks,  four  heads  of  celery,  two  carrots,  two  tur- 
nips, a bundle  of  fweet  herbs,  fix  cloves,  a dozen  corns  of 
ali-fpice,  and  fome  fait;  Ikim  it  very  clean,  and  let  it  flew 
gently  for  fix  hours  ; tlien  ftrain  it  off,  and  put  it  by  for  ufe. 

When  you  want  very  ftrong  gravy,  take  a llice  of  bacon, 
lay  it  in  a ftew-pan  ; take  a pound  of  beef  cut  it  thin,  lay  it 
on  the  bacon,  Alice  a good  piece  of  carfot  in,  an  onion  fliced, 

1 a good  ctuft  ofI)read,  a few  fweet  herbs,  a little  mace,  cloves, 

I nutmeg,  and  whole  pepper,  an  anchovy  ; cover  it,  and  fet  it 

I on  a flow  fire  five  or  fix  minutes,  and  pour  in  a quart  of  the 

I above  gravy  ; cover  it  clofe,  and  let  it  boil  foftly  till  half  is 

' vvafled.  This  will  be  a rich,  high  brown  fauce  for  fifh,  fowl, 

! or  ragoo. 

j ■ 

i Gravy  for  White  Savc^. 

' . T AKE  a pound  of  any  part  of  the  veal,  cut  it  into  fmall 

[ pieces,  boil  it  in  a quart  of  water,  with  an  onion,  a blade  of 
mitce,  two  cloves,  and  a few  vyhole  pepper-corns.  Boil  it  till 
jt  is  as  rich  as  you  would  have  it. 

GRAVY/«r  Turkey^  Fowl,  or  Ragoo. 

, TAKE  a pound  of  lean  beef,  cut  and  hack  it  well,  then 
flour  it  well,  put  a piece  of  butter  as  big  as  a hen’s  C£'o-  in  a 
ftew-pan;  when  it  is  melted,  put  in  your  beef,  fry  if  on  all 
fides  a little  brown,  then  pour  in  three  pints  of  boiling  water,  ' 
and  a bundle  of  fwecy  herbs,  two  or  three  blades  of  mace,  three 
or  four  cloves,  twelve  whole  pepper-cotns,  a little  bit  of  car- 
rot, a little  piece  of  cruft  of  bread  toafted  brown ; cover  it  clofe, 
and  let  it  boil  till  there  is  about  half  a pint  or  lefs  ; then  fea- 
Ton  it  with  fair,  and  ftrain  it  off. 


Gravy 
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Gravy  for  a Fowl,  when  you  have  no  Meat  war  GraAY  ; 

ready, 

TAKE  the  neck,  liver,  and  gizzard,  boil  then:)  in  lialf  a i 
pint  of  water,  with  a little  piece  of  bread  toafted  brown,  a little  [ 
pepper  and  I'alt,  and  a little  bit  of  thyme.  Let  them  boil  till  1 
there  is  about  a quarter  of  a pint ; then  pour  irr  half  a glafs  of 
red-wine,  boil  it  and  ftrain  it,  then  bruife  the  liver  well  in,  I 
and  ftrain  it  again ; thicken  it  with  a little  piece  of  butter  roll-  [ 
ed  in  fiour,  and  it  will  be  verv  good.  . I 

An  ox^s  kidney  makes  good  gravy,  cut  all  to  pieces,  and  \ 
boiled  with  fpice,  &c.  as  in  the  foregoing  receipts. 

You  have  a receipt  in  the  beginning  of  tlie  book,  in  the 
preface  for, gravies.  , . . 

V ERMrcELLi  Soup. 

TAKE  three  quarts  of  the  brotli,  and  one  of  the  gfavy’’, 
mixed  together,  a quarter  of  a pound  of  vermicelli,  blanched 
in  two  quarts  of  water;  put  it  into  the  foup,  boil  it; up  for 
ten  minutes,  and  feafpn  witli  fait,  if  it  wants  any;  put  it  in 
your  tureen,  with  a cruft  of, a French  roll  baked. 

. Macaro’ni  Soup. 

TAKE  tliree  quarts  of  the  ftrong  broth,  and  one  of  th® 
gravy  mixed  together  ;^take  half  a pound  of  fmall  pipe-maca- 
roni, and  boil  it  in  three  quarts  of  water,  wdth  a little  butter 
in-_^h,  tKit  is  tender;  then  ftrain  it|througli  a fieve,  cut  it  in 
pieces  .of  about  two  inches  long,  put  it  in  your  foup,  and  boil 
itup;for.teq  minutes,  and  ftien  fend  it  to  table  in  a tureeii- 
with  the  cruft  of  a French  rdl  baked.  , , 

Mutton  .or  Veal  Gravy.  i 

CUT.  and  hack  your  yeal  well,  fet  it  on  the  tire  with  water,  j 
fweet  herbs,  mace,  and  pepper.  Let  it  boil  till  it  is  as  good  ^ j 
vbu  would  have  it,  then  drain  it  off.  Your  fine  cooks  always,  j 
if  titcy  can,  chop  a partridge  or  two,  and  put  into  gravies. 

To  niahe  'aj?rc/7g  Fisu-G’b.avw 

TAKE  tvvo  or  three  eels,  or  any  fiflt  you  have,  fkin  or  fcaie  ! 
them,  gut  tlicm  and  waffi  them  trom  grit,  cut  them  into  little  ” 
pieces,  put  them  into  a faucc-pan,  .cover  them  with  water,  a i 
little  cruft  of  bread  toafled  brown,  a blade  or  two  of  mace, 
and  fome  whole  pepper,  a few  fweet  herbs,  and  a very’  little  bit 

of 
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of  lemon-peel.  Let  it  boil  till  it  is  rich  and  good,  then  have 
ready  a piece  of  butter,  aceprding  to  your  gravy,  if  a pint,  as 
big  as  a walnut.  Melt  it  in  the  I'auce-pan,  then  lhake  in  a little 
flour  and  tofs  it  about  till  it  is  brown,  and  then  ftrain  in  the 
gravy  to  it.  Let  it  boil  a few  minutes,  and  it  will  be  good. 

To  make  Plum-Porridge  for  Christmas. 

TAKE  a leg  and  ftiin  of  beef,  put  them  into  eight  gallons  of 
water,  and  boil  them  till  they  are  very  tender,  and  when  the 
Woth  is  ftrong  ftrain  it  out ; wipe  the  pot  and  put  in  the  broth 
again;  then  dice  fix  penny  loayes  thin,  cut  of  the  top  and  bot- 
tom, put  fome  of  the  liquor  to-it,  cover  it  up  and  let  it  ftand  a 
quarter  of  an  hour,  boil  if  .and  ftrain  it,  and  then  put  it  into  your 
pot.  Let  it  boil  a quarter  of  an  hour,  then  put  in  five  pounds 
of  currants,  clean  waihed  and  picked  ; let  them  boil  a little, 
and  put  in  five  pounds  of  rafins  of  the  fun,  ftoned,  and  two 
pounds  of  prunes,  and  let  them  boil  till  they  fwell ; then  put 
in  three  quarters  of  an  ounce  of  mace,  half  an  ounce  of  cloves, 
two  nutmegs,  all  of  them  beat  fine,  and  mix  it  with  a little  liquor 
cold,  and  put  them  in  a very  little  while,  and  take  off  the  pot; 
then  put  in  three  pounds  of  fugar,  a little  fait,  a quart  of  fack, 
a quart  of  claret,  and  the  juice  of  two  or  three  lemons.  You 
may  thicken  with  fago  inftead  of  bread,  if  you  pleafe ; pour 
them  into  earthen  pans,  and  keep  them  for  ufe.  You  muft; 
boil  two  pounds  of  prunes  in  a quart  of  water  till  they  are 
fender,  and  ftrain  them  into  the  pot  when  it  is  boiling. 

To  make Jlrong  Broth  to  keep  for  UsE. 

TAKE  part  of  a leg  of  beef,  and  the  ferag-end  of  a neck  of 
mutton,  break  the  bones  in  pieces,  and  put  to  it  as  much  water 
as  will  cover  it,  and  a little  fait;  and  when  it  boils,  fkim  it 
clean,  and  put  into  it  a whole  onion  ftuck  with  cloves,  a bunch 
of  fweet  herbs,  fome  pepper,  and  a nutmeg  quartered.  Let 
xhefe  boil  till  the  meat  is  boiled  in  pieces,  and  the  ftrength 
boiled  out  of  it;  ftrain  it  out,  and  keep  it  for  ufe. 

yf  Craw-fish  Soup. 

T AKE  a gallon  of  water,  and  fet  it  a-boiling : put  in  it  a 
bunch  of  fweet  herbs,  three  or  four  blades  of  mace,  an  onion 
ftuck  with  cloves,  pepper,  and  fait ; then  have  above  two  hun- 
dred craw-fifti,  fave  about  twenty,  then  pick  the  reft  from  the 
ftiells,  fave  the  tails  whole;  beat  the  body  and  ihells  in  a mor- 
tar. 
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tar,  with  a pint  of  peas,  green  or  dry,  firft  boiled  tender  in  fair 
water;  put  your  boiling  water  to  it,  and  drain  it  boiling  hot 
through  a cloth  till  you»havc  all  the  goodnefs  out  of  it:  fet  it 
over  a flow  fire  or  ftew-holc,  have  ready  a French  roll  cut  very 
thin,  and  let  it  be  very  dry,  put  it  to  your  foup,  let  it  dew  till 
half  is  wailed,  then  put  a piece  of  butter  as  big  as  an  egg  into 
a fauce-pan,  let  it  dinmer  till  it  has  done  making  a noife,  fhake 
in  two  tea,.fpoonfuls  of  flour,  flirring  it  about,  and  an  onion ; 
put  in  the  tails  of  the  fith,  give  them  a fhake  round,  put  to 
them  a pint  of  good  gravy,  let  it  boil  four  or  dve  mmutes 
foftly,  take  out  the  onion,  and  put  to  it  a pint  of  the  foup, 
dir  it  well  together,  and  pour  it  all  together,  and  let  it  fim- 
mer  very  foftly  a quarter  of  an  hour  ; fry  a P'rcnch  roll  very 
nice  and  brown,  and  the  twenty  craw-fidr;  pour  your  foup  in- 
to the  difh,  and  lay  the  roll  in  the  middle,  and  the  craw-fiflt 
round  the  difh. 

Fine  cooks  boil  a brace  of  carp  and  tench,  and  may  be  a lob- 
der  or  two,  and  many  more  rich  things,  to  make  a craw-fifl^ 
foup;  but  the  above  is  full  as  good,  and  w'ants  no  addition. 

To  make  Soup-Santea,  or  Gravy-Soup. 

TAKE  two  quarts  of  the  broth  (page  143),  and  two  qmrts 
of  the  following  gravy:  take  fix  good  rafhers  of  lean  ham,  put 
it  in  the  bottom  of  a dew-pan ; then  put  over  it  three  pounds 
of  lean  beef,  and  over  the  beef  three  pounds  of  lean  veal,  fix 
onions  cut  in  dices,  two  carrots,  and  two  turnips  diced,  two 
heads  of  celery,  and  a bundle  of  fweet  herbs,  fix  cloves,  and 
two  blades  of  mace;  put  a little  water  at  the  bottom,  draw’  it 
very  gently  till  it  dicks,  then  put  in  a gallon  of  boiling  water; 
let  it  dew  for  two  hours,  feafon  with  fait,  and  drain  it  off ; 
then  have  ready  a carrot  cut  in  fmall  dices  of  two  inches  long, 
and  about  as  thick  as  a goofe  quill,  a turnip,  two  heads  of 
leeks,  two  heads  of  celery,  two  heads  of  endiff  cut  acrofs,  two 
cabbage-lettuces  cut  a crofs,  a very  little  fonel  and  chervil; 
put  them  in  a dew-pan,  and  fwea't  them  for  fifteen  minutes 
gently  ; then  put  them  in  your  foup,  boil  it  up  gently  lor  ten 
minutes;  put  it  in  your  tureen  with  a crud  of  French  roll. 

N.  B.  You  may  boil  the  herbs  in  tw  o quarts  of  water  tor 
ten  minutes,  if  you  like  them  bed  fo;  your  foup  will  be  the 
dearer. 
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yf  Green  Peas-Soup. 

TAKE  a fmall  knuckle  of  veal,  and  two  pounds  of  lean 
mutton,  and  one  pound  of  lean  ham,  cut  tr.em  in  thin  flices, 
lay  the  liam  at  the  bottom  of  a foup-pot,  the  mutton  on  the 
ham,  the  veal  upon  the  muttou  ; then  cut  fix  onions  in  dices 
and  put  on,  two  or  three  turnips,  two  carrots,  three  heads  of 
celery  cut  fmall,  a little  thyme,  four  cloves,  and  four  blades 
of  mace ; put  a little  water  at  the  bottom,  cover  the  pot 
clofe,  and  draw  it  gently,  but  do  not  let  it  ftick;  then  put  in 
fix  quarts  of  boiling  water,  let  it  flew  gently  for  four  hours, 
i and  fkim  it  wells  take  two  quarts  of  green-peas,  and  dew 
them  in  fome  of  the  broth  till  tender ; then  drain  them  off, 
and  put  them  in  a marole  mortar,  and  beat  them  dne,  put 
the  liquor  in,  and  mix  them  up  j (if  you  have  no  mortar,  you 
1 mud  bruife  them  in  the  bed  manner  you  can) ; take  a tammy, 
or  a fine  cloth,  and  rub  them  through  till  you  have  rubbed  all 
the  pulp  out,  and  then  put  your  foup  in  a clean  pot,  and  boil 
it  up  for  fifteen  minutes  ; feafon  with  fait  and  a little  pepper : 
if  your  foup  is  not  thick  enough,  take  the  crumb  of  a French 
j roll,  and  boil  it  in  a little  of  the  foup,  beat  it  in  the  mortar, 
and  rub  it  through  your  tammy  or  cloth ; then  put  it  in  your 
foup,  and  boil  it  up ; then  put  it  h>  your  tureen,  with  dice  of 
bread  toafied  very  hard. 

[Another  way.  to  make  GreenPeas-Soup. 

T AKE  a gallon  of  water,  make  it  boil ; thep  put  in  fix 
onions,  four  turnips,  two  carrots,  and  two  heads  of  celery  cut 
1 in  dices,  four  cloves,  four  blades  of  mace,  four  cabbage-let- 
I tuces  cut  fitiall,  dew  them  for  an  hour  ■,  then  drain  it  off, 
and  put  in  two  quarts  of  old  green-peas,  and  boil  them  in  the 
liqUijr  till  tepderj  then  beat  or  bruife  them,  and  mix  them 
up  with  the  broth,  and  rub  them  through  a tammy  or  cloth, 
and  put  it  in  a clean  pot,  and  boil  it  up  fifteen  minutes,  fea- 
fon with  pepper  and  fait  to  your  liking;  then  put  your  foup  in 
your  tureen,  w)th  Imall  dices  of  bread  toaded  very  hard. 

A Peas-Soup  for  Winter. 

. take  about  four  pounds  of  lean  beaf,  cut  it  in  fmalf 
pieces,  about  a pound  of  lean  bacon,  or  pickled  pork,  fet  it 
on  the  fire  with  two  gallons  of  water,  let  it  boil  and  fkim  it 
^eli;  then  put  in  fix  onions,  twm  turnips,  one  carrot,  and 
four  heads  of  celery  cut  fmail,  twelve  corns  of  all-fpice,  and 

put 
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put  in  a quart  of  fplit-peas,  boil  it  gently  for  three  hours, 
then  rtrain  them  through  a fieve,  and  rub  the  peas  well 
through ; then  put  your  foup  in  a clean  pet,  and  put  in  fome 
dried  mint  rubbed  very  fine  to  powder,  ciit  the  white  of  four 
heads  of  celery,  and  two  turnips  in  dices,  and  boil  them  in  a 
quart  of  water  for  fifteen  minutes  ; then  ftrain  them  off,  and 
put  them  in  your  foup,  take  about  a dozen.of  fmall  rafhers  of 
bacon  fried,  and  .put  them  into  your  foup,  feafon  witlj  pepper 
and  fait  to  your  liking,  boil  it  up  for  fifteen  minutes ; then 
put  it  in  your  tureen,  wjth  dices  of  bread  fried  very  crifp, 

Another  way  to  make  it. 

WHEN  you  boil  a leg  of  pork,  or  a good  piece  of  beef,  fave 
the  liquor.  When  it  is  cold  take  of  the  fat ; the  next  day  boil 
a leg  of  mutton,  fave  the  liquor,  and  when  it  is  cold  take  off  the 
fat,  fet  it  on  the  fire,  whh  two  quarts  of  peas.  Let  them  boil  till 
they  are  tender,  then  put  in  the  pork  or  beef-liquor,  with  the 
ingredients  as  above,  and  let  it  boil  till  it  is  as  thick  as  you  would 
have  it,  allowing  for  the  boiling  again  ; then  ftrain  it  off,  and 
add  the  ingredients  as  above.  You  may  make  your  foup  of  veal 
or  mutton  gravy  if  you  pleafe,  that  is  according  to  your  fancy. 

-'/Chesnut-Soup. 

TAKE  half  a hundred  of  chefnuts,  pick  them,  put  them  in 
an  earthen-pan,  and  fet  them  .in  the  oven  half  an  hour,  or  roaft 
them  gently  over  a flow  fire,  but  take  care  they  do  not  burn  ; 
then  peel  them,  and  fet  them  to  ftew  in  a quart  of  good  beef, 
veal,  or  mutton  broth,  til!  they  are  quite  tender.  In  the  mean 
time,  take  a piece  or  flice  of  ham,  or  bacon,  a pound  of  veal, 
a pigeon  beat  to  pieces,  a bundle  of  fweet  herbs,  an  onion,  a 
little  pepper  and  mace,  and  a piece  of  carrot ; lay  the  bacon 
at  the  bottom  of  a ftew-pan,  and  lay  the  meat  and  ingredients 
at  top.  Set  it  over  a flow  fire  till  it  begins  to  flick  to  the  pan, 
then  put  in  a cruft  of  bread,  and  pour  in  two  quarts  of  broth. 
Let  it  boil  foftly  till  one  rliird  is  wafted  ; then  ftrain  it  off, 
and  add  to  it  the  chefnuts.  Seafon  it  with  fair,  and  let  it 
boil  till  it  is  well  tafted,  ftew  two  pigeons  in  it,  and  a fried 
F.rench  roll  crifp;  lay  the  roll  in  the  middle  of  the  di(h,  and 
the  pigeons  on  each  fide;  pour  in  the  foup,  and  fend  it  away 
hot. 

A F rench  cook  will  beat  a pheafant  and  a brace  of  partridges 
to  pieces,  and  put  to  it.  Garnilh  your  dilh  with  hot  chelituts. 
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j To  make  Mutton-Broth. 

TAKE  a neck  of  mutton  about  fix  pounds,  cut  it  in  two,  boil 
I the  fcrag  in  a gallon  of  wate,  fkim  it  well,  then  put  in  a little 
I bundle  of  fweet  herbs,  an  onion,  and  a good  cruft  of  bread. 

! Let  it  boil  an  hour,  then  put  in  the  other  part  of  the  mutton,  a 

I turnip  or  two,  fome  dried  marigolds,  a few  cives  chopped  fine, 
a little  parftey  chopped  fmall ; then  put  thefe  in,  about  a quarter 
of  an  hour  before  your  broth  is  enough.  Seafon  it  with  fait ; or 
you  may  put  in  a quarter  of  a pound  of  barley  or  rice  at  firft. 
Some  love  it  thickened  with  oatmeal,  and  fome  with  bread ; and 
, fome  love  it  feafoned  with  mace,  inftead  of  fweet  herbs  and 
I onion.  All  this  is  fancy,  and  different  palates.  If  you  boil 
i turnips  for  fauce,  do  not  boil  all  in  the  pot,  it  makes  the  broth 
i too  ftrong  of  them,  but  boil  them  in  a fauce-pan. 

Beef-Broth. 

T AKE  a leg  of  beef,  crack  the  bone  in  two  or  three  parts, 

: wafli  it  clean,  put  it  into  a pot  with  a gallon  of  water,  fkim  it 

well,  then  put  in  two  or  three  blades  of  mace,  a little  bundle 
of  parftey,  and  a good  cruft  of  bread.  Let  it  boil  till  the  beef 
is  quite  tender,  and  the  linews.  Toaft  fome  bread  and  cut  it 
in  dice,  and  put  it  in  your  tureen ; lay  in  the  meat,  and  pour 
the  foup  in. 

To  make  Scotch  Barley-Broth, 

TAKE  a leg  of  beef,  chop  it  all  to  pieces,  boil  it  in  three 
gallons  of  water  with  a piece  of  carrot  and  a cruft  of  bread,  till 
it  it  is  half  boiled  away ; then  ftrain  it  off,  and  put  it  into  the  pot 
again  with  half  a pound  of  barley,  four  or  five  heads  of  celery 
wafhed  clean  and  cut  fmall,  a large  onion,  a bundle  of  fweet 
herbs,  a little  parftey  chopped  fmall,  and  a few  marigolds.  Let 
this  boil  an  hour.  T ake  a cock,  or  large  fowl,  clean  picked  and 
walhed,  and  put  into  the  pot  j boil  it  till  the  broth  Ts  quite  good, 
then  leafon  with  fait,  and  fend  it  to  table,  with  the  fowl  in  the 
middle.  This  broth  is  very  good  without  the  fowl.  Takeout 
I the  onion  and  fweet  herbs,  before  you  fend  it  to  table. 

^me  rnake  this  broth  with  a Iheep’s-head  inftead  of  a leg  of 
I beef,  and  ft  is  very  good  j but  you  muft  chop  the  head  all  to 
pieces.  The  thick  flank  about  fix  pounds  to  fix  quarts  of 
water)  inakes  good  broth  ; then  put  the  barley  in  with  the 
meat,  firft  ftcim  it  well,  boil  it  an  hour  very  foftly,  then  put 
m the  above  ingredients,  with  turnips  and  carrots  clean  fcra- 
ped  and  pared,  and  cut  in  little  pieces.  Boil  all  together  foft- 
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Jy,  till  the  broth  is  very  good  ; then  feTon  it  with  fait,  and 
fend  it  to  table,  with  the  beef  in  the  middle,  turnjps  and  car^  , 
rots  round,  and  pour  tlie  broth  all  over. 

To  make  Hodge-Podge. 

T AKE  a piece  of  beef,  fat  and  lean  together,  about  a pound,  . 
a pound  of  veal,  a pound  of  fcrag  of  mutton,  cut  all  into  little  | 
pieces,  fet  it  on  the  fire,  and  two  quarts  of  water,  an  ounce  of  1 
barley,  an  onion,  a little  bundle  of  fweet  herbs,  three  or  four  i 
heads  of  celery  wafiied  clean  and  cut  fmall,  a little  mace,  two  i 
or  tjtree  cloves,  fome  whole  pepper,  tied  all  in  a mufiin  rag,  | 
and  put  to  the  meat  three  turnips  pared  and  cut  in  two,  a large  i 
carrot  fcraped  clean  and  cut  in  fix  pieces,  a little  lettuce  cut  i 
fmall,  put  all  in  the  pot  and  cover  it  clofe.  Let  it  flew  very 
foftly  over  a flow  fire  five  or  fix  hours ; take  out  the  fpice, 
fweet  herbs  and  onion,  and  pour  all  into  a foup-difh,  and 
fend  it  to  table  ; firft  feafon  it  with  fait.  Half  a pint  of  green 
peas,  when  it  is  the  feafon  for  them,  is  very  good.  If  you 
let  this  boil  fall,  it  will  wafte  too  much  ; therefore  you  cannot 
do  it  too  flow,  if  it  does  but  fimmer.  All  other  ftews  you  have 
in  the  foregoing  chapter  3 and  foups  in  the  chapter  of  Lent. 

To  make  Pocket-Soup.  ; 

TAKE  a leg  of  veal,  firip  OS'  all  the  fidn  and  fat,  then  takq  , 
all  the  mufcular  or  flefhy  parts  clean  from  the  bones.  Boil  this 
flefh  in  three  or  four  gallons  of  water  till  it  comes  to  a ftrong 
jelly,  and  the  meat  is  good  for  nothing.  Be  fure  to  keep  the  pot 
clofe  covered,  and  not  to  do  too  faft ; take  a little  out  in  a fpoon 
now  and  then,  and  when  you  find  it  is  a good  rich  jelly,  drain  it 
thro’  a fieve  into  a clean  earthen  pan.  When  it  is  cold,  take 
off  all  the  fkin  and  fat  from  the  top,  then  provide  a large  deep 
fiew-pan  with  w.ater  boiling  over  a dove,  then  take  fqme  deep 
china  cups,  or  well-glazed  earthen-ware,  and  fill  thefe  cups  with 
the  jelly,  which  you  mud  take  clear  from  the  fettling  at  the 
bottom,  and  fet  them  in  the  dew-pan  of  water.  Take  great 
care  that  none  of  the  water  gets  into  the  cups  ; if  it  does,  it 
will  fpoil  it.  Keep  the  water  boiling  gently  all  the  time  till  the 
jelly  becomes  as  thick  as  glue,  take  them  out,  and  let  them 
ftand  to  cool,  and  then  turn  the  glue  out  into  fome  new  coarfe 
flannel,  which  draws  out  all  the  moidure,  turn  them  in  fix  ot 
eight  hours  on  frefh  flannel,  and  fo  do  till  they  are  quite  diy'. 
Keep  it  in  a dry  warm  place,  and  in  a little  time  it  will  be  like 
a dry  hard  piece  of  glue,  which  you  may  carry  in  your  pocket 
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without  getting  any  harm.  The  befi  way  is  to  put  it  into  little 
tin-boxes.  When  you  ufe  it,  boil  about  a pint  of  water,  and 
pour  it  on  a piece  of  clue  about  as  big  as  a Imall  walnut,  ftir- 
ring  it  all  the  time  till  it  is  melted.  Seafon  with  fait  to  your 
palate  ; and  if  you  chufe  any  herbs  or  fpice,  boil  them  in  the 
water  fird,  and  then  pour  the  water  over  the  glue. 

To  makt  Portable-Soup. 

TAKE  two  legs  of  beef,  about  fifty  pounds  weight,  take  off 
all  the  fkin  and  fat  as  well  as  you  can,  then  take  all  the  meat  and 
finews  clean  from  the  bones,  which  meat  put  into  a large  pot, 
and  put  to  it  eight  or  nine  gallons  of  foft  water  ; firft  make  it 
boil,  then  put  in  twelve  anchovies,  an  ounce  of  mace,  a quar- 
ter of  an  ounce  of  cloves,  an  ounce  of  whole  peppdr  black  and 
white  together,  fix  large  onions  peeled  and  cut  in  two,  a little 
bundle  of  thyme,  fweet-marjorum,  and  winter-favory,  the  dry 
hard  cruft  of  a two-penny  loaf,  ftir  it  all  together  and  cover  it 
clofe,  lay  a weight  on  the  cover  to  keep  it  clofe  down,  and  let 
it  boil  foftly  for  eight  or  nine  hours,  then  uncover  it,  and  ftir 
it  together  5 cover  it  dole  again,  and  let  it  boil  till  it  is  a very 
rich  good  jelly,  which  you  will  know  by  taking  a little  out 
now  and  then,  and  letting  it  cool.  When  you  think  it  is  a 
thick  jelly,  take  it  off,  ftrain  it  through  a coarfe  hair  bag,  and 
prefs  it  hard  5 then  ftrain  it  through  a hair  fieve  into  a large 
earthen-pan  5 when  it  is  quite  cold,  take  off  the  fcum  and  fat, 
and  take  the  fine  jelly  clear  from  the  fettlings  at  bottom,  and 
then  put  the  jelly  into  a large  deep  well-tinned  ftew-pan.  Set 
it  over  a ftove  with  a flow  fire,  keep  ftirring  it  often,  and  take 
great  care  it  neither  flicks  to  the  pan  nor  burns.  When  you 
find  the  jelly  very  ftiff  and  thick,  as  it  will  be  in  lumps  about 
the  pan,  take  it  out,  and  put  it  into  large  deep  china  cups, 
or  well-glazed  earthen-ware.  Fill  the  pan  two-thirds  full  of 
water,  and  wTen  the  water  boils,  fet  in  your  cups.  Be  fure 
no  water  gets  into  the  cupa,  and  keep  the  water  boiling  foftly 
all  the  time  till  you  find  the  jelly  is  like  a ftiff  glue  ; take  out 
the  cups,  and  when  they  are  cool,  turn  out  the  glue  into  a 
coarfe  new  flannel.  Let  it  lay  eight  or  nine  hours,  keeping  it 
in  a dry  warm  place,  and  turn  it  on  frefh  flannel  till  it  is  quite 
dry,  and  the  glue  will  be  quite  hard  ; put  it  into  clean  new 
ftone-pots,  keep  it  clofe  covered  from  duft  and  dirt,  in  a dry 
place,  and  where  no  damp  can  come  to  it. 

When  you  ufe  it,  pour  boiling  water  on  it,  and  ftir  it  all 
the  time  till  it  is  melted.  Seafon  it  with  fait  to  your  palate. 
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A piece  as  big  as  a large  walnut  will  make  a pint  of  water  very 
rich  ; but  as  to  that  you  are  to  make  it  as  good  as  you  pleafc  ; 
if  foffoup,  fry  a French  roll  and  lay  it  in  the  middle  of  the 
dilh,  and  when  the  glue  is  diflbl^ed  in  the  water,  give  it  a, 
boil,  and  pour  it  into  a difli.  If  you  chufe  it  for  change,  you 
may  boil  either  rice  or  barley,  verrnicelii,  celery  cut  fmall,  or 
truffles  or  morels  ; but  let  them  be  very  tenderly  boiled  in  the 
water  before  you  ffir  in  the  glue,  and  then  give  it  a boil  all 
together.  You  may,  when  you  would  have  it  very  fine,  add 
force-meat  balls,  cocks-combs,  or  a palate  boiled  very  tender, 
and  cut  into  little  bits ; but  it  will  be  very  rich  and  good 
without  any  of  thefe  ingredients. 

If  for  gravy,  pour  the  boiling  water  on  to  what  quantity  you 
think  proper  j and  when  it  is  diflblved,  add  what  ingredients 
you  pieafe,  as  in  other  fauces.  This  is  only  in  the  room  of  a 
rich  good  gravy.  You  may  make  your  fauce  either  weak  of 
ftrong,  by  adding  more  or  lefs, 

Rules  to  he  obferved  in  making  Soups  or  Broths. 

FIRST  take  great  care  the  pots  or  fauce-pans  and  covers  be 
very  clean  and  free  from  all  greafe  and  fand,  and  that  they  be 
well  tinned,  for  fear  of  giving  the  broths  and  foups  any  braffy 
tafte.  If  you  have  time  to  ffew  as  foftly  as  you  can,  it  will 
both  have  a finer  flavour,  and  the  meat  will  be  tenderer.  But 
then  obferve,  when  you  make  foups  or  broths  for  prefent  ufe, 
if  it  is  to  be  done  foftly,  do  not  put  much  more  water  than 
you  intend  to  have  foup  or  broth  ; and  if  you  have  the  con- 
venience of  an  earthen  pan  or  pipkin,  fet  it  on  wood  embers 
till  it  boils,  then  fkim  it,  and  put  in  your  feafoning  ; cover 
it  clofe,  and  fet  it  on  embers,  lb  that  it  may  do  veiy'  foftly 
for  fome  time,  and  both  the  meat  and  broths  will  be  delicious. 
You  muff  obferve  in  all  broths  and  foups  that  one  thing  does 
not  tafte  more  than  another ; but  that  the  tafte  be  equal,  and 
it  has  a fine  agreeable  reliih,  according  to  what  you  defign  it 
for  ; and  you  muff:  be  fure,  that  all  the  greens  and  herbs  yoq 
put  in  be  cleaned,  vvafited,  and  picked, 
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CHAP.  VII. 

OF  PUDDINGS. 

An  Oat-Pud0ing  to  hake. 

OF  oats  decorticated  take  two. pounds,  andnew-railk  enough 
to  drown  it,  eight  ounces  of  raifins  of  the  fun  ftoned, 
an  equal  quantity  of  currants  neatly  picked,  a pound  of  fweet 
fuet  hnely  Hired,  fix  new-laid  eggs  well  beat ; feafon  with  nut- 
meg, beaten  ginger,  and  fait ; mix  it  all  well  together ; it 
will  make  a better  pudding  than  rice. 

To  7nake  a Calf’s-Foot-Pudding. 

TAKE  of  calves  feet  one  pound  minced  very  fine,  the  fat 
and  the  brown  to  be  taken  out,  a pound  and  an  half  of  fuet, 
pick  off  all  the  fkin  and  fhred  it  finall,  fix  eggs,  but  half  the 
whites,  beat  them  well,  the  crumb  of  a halfpenny  roll  grated, 
a pound  of  currants  clean  picked  and  wafhed,  and  rubbed  in  a 
cloth ; milk,  as  much  as  will  moiften  it  with  the  eggs,  a hand- 
ful of  flour,  a little  fait,  nutmeg,  and  fugar,  to  feafon  it  to 
your  tafle.  Boil  it  nine  hours  with  your  meat ; when  it  is 
done,  lay  it  in  your  difh,  and  pour  Uidted  butter  over  it.  It 
is  very  good  with  white-wine  and  fugar  in  the  butter. 

To  make  a Pith-Pudding. 

TAKE  a quantity  of  the  pith  of  an  ox,  and  let  it  lie  all 
night  in  water  to  foak  out  the  blood  ; the  next  morning  ftrip 
it  out  of  the  fkin,  and  beat  it  with  tiie  back  of  a fpoon  in  orange- 
water  till  it  is  as  fine  as  pap  ; then  take  three  pints  of  thick 
cream,  and  boil  in  it  two  or  three  blades  of  mace,  a nutmeg 
quartered,  a flick  of  cimiamon  ; then  take  half  a pound  of  the 
befl  Jordan  almonds,  blanched  in  cold  water,  then  beat  them 
with  a little  of  the  cream,  and  as  it  dries  put  in  more  cream  ; 
and  when  they  are  all  beaten,  ftrain  the  cream  from  them  to  the 
pith  ; then  take  the  yolks  of  ten  eggs,  the  white  of  but  two, 
beat  them  very  well,  and  put  them  to  tiie  ingredients  ; take  a 
fpoonful  of  grated  bread,  or  ^’?pIes  bifeuit,  mingle  all  thefe  to- 
gether, with  half  a pound  of  fine  fugar,  and  the  marrow  of  four 
large  bones,  and  a little  fait ; fill  them  in  a fmall  ox  or  hog’s- 
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guts,  or  bake  irv  a clifli,  with  a pufF-pafte  under  it  and  round 
the  edges. 

To  make  a Marrow-Pudding. 

T AKE  a quart  of  cream  or  milk,  and  a quarter  of  a pound 
of  Naples  bifeurt,  put  them  on  the  fire  in  a ftew-pan,  and 
boil  them  up  ; then  take  the  yolks  of  eight  eggs,  the  whites 
of  four  beat  up  very  fine,  a little  moifl:  fiigar,  (bme  marrow 
chopped,  a fmall  glafs  of  brandy  and  fack,  a very  little  orange- 
flower- w'ater  ; mix  all  well  together,  and  put  them  on  the 
fire,  keep  it  ftirring  till  it  is  thicky  and  put  it  away  to  be  cold  ; 
then  have  ready  your  difli  rimmed  with  pufF-pafte,  put  your 
fluff  in,  fprinkle  fome  currants  that  have  been  well  waflied  in 
cold  water,  and  rubbed  clean  in  a cloth,  fome  marrow  cut  in 
dices,  and  fome  candied -lemon,  orange,  and  citron,  cut  in 
flireds,  and  fend  it  to  the  oven ; three  quarters  of  an  hour 
will  bake  it ; fend  it  u]^)  hot, 

A Suet-Pudding. 

TAKE  a quart  of  milk,  four  fpoonfuls  of  flour,  a pound 
of  fuet  fhred  fmall,  four  eggs,  one  fpoonful  of  beaten  ginger, 
a tea-fpoonful  of  fait ; mix  the  eggs  and  flour  with  a pint  of 
the  milk  very  thick,  and  w'ith  the  feafoning  mix  in  the  reft  of 
the  milk  and  fact.  Let  your  batter  be  pretty  thick,  and  boil 
it  two  hours. 

A bailed  Plum-Pudding. 

TAKE  a pound  of  fuet  cut  in  little  pieces,  not  too  ' .e,  a 
pound  of  currants,  and  a poutul  of  raifins  ftoned,  eigiit  eggs, 
half  the  whites,  half  a nutmug  grated,  and  a tea-fpoenful  of 
beaten  ginger,  a pound  of  flour,  a pint  of  milk  ; beat  the  eggs 
firft,  then  half  the  milk,  beat  them  together,  and  by  degrees 
ftir  in  the  flour,  then  the  fuet,  fpice,  and  fruit,  and  as  much 
milk  as  will  mix  it  well  together  very  thick.  Boil  it  five 
hours.  ^ 

Yorkshire  Pudding. 

TAKE  a quart  of  milk,  four  eggs,  a little  fait,  make  it 
up  into  a thick  batter  with  flour,  like  pancake-batter.  You 
mufthave  a good  piece  of  meat  at  the  fire,  take  a ftew-pan  and 
put  fome  dripping  in,  fet  it  on  the  fire  ; when  it  boils,  pour  in 
your  pudi'ing  •,  let  it  bake  on  the  fire  till  you  think  it  is  nigh 
enough,  then  turn  a plate  upiide  down  in  the  dripping-pan,  that 
the  dripping  may  not  be  blacked  j fet  your  ftew-pan  on  it  under 
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yoiir  meat,  and  let  the  dripping  drop  on  the  pudding,  and  the 
heat  of  the  tire  come  to  it,  to  make  it  of  a fine  brown.  When 
your  meat  is  done  and  fent  to  table,^  drain  all  the  fat  frorri 
your  pudding,  and  fet  it  on  the  fire  again  to  dry  a little  ; then 
Aide  it  as  dry  as  you  can  into  a difli,  melt  fome  butter,  and 
pour  it  into  a cup,  and  fet  it  in  the  middle  of  the  pudding.  It 
is  an  excellent  good  pudding  ; the  gravy  of  the  meat  eats  well 
with  it. 

A Steak-Pudding. 

MAKE  a good  cruft,  with  fuet  (hred  fine  with  flour,  and 
fnix  it  up  wfth  cold  water.  Seafon  it  with  a little  fait,  and 
make  a pretty  ftiff  cruft,  about  two  pounds  of  fuet  to  a quar- 
ter of  a peck  of  flour.  Let  your  fteaks  be  either  beef  or  mut- 
ton, well  feafoned  with  pepper  and  fait,  make  it  up  as  you  do 
an  apple-pudding,  tie  it  in  a cloth,  and  put  it  into  the  water 
boiling.  If  it  be  a large  pudding,  it  will  take  five  hours  ; if  a 
fmall  one,  three  hours.  This  is  the  beft  cruft  for  an  apple- 
pudding. Pigeons  eat  w'ell  this  way. 

Vermicelli-Pudding,  with  Marrow. 

FIRST  make  your  vermicelli;  take  the  yolks  of  two  eggs, 
and  mix  it  up  with  juft'as  much  flour  as  will  make  it  to  a ftiff 
pafte,  roll  it  oUt  as  thin  as  a wafer,  let  it  lie  to  dry  till  you  can 
roll  it  up  clofe  without  breaking,  then  with  a lharp  knife  cut  it 
very  thin,  beginning  at  the  little  endi  Have  ready  fome  water 
boiling,  into  which  throw  the  vermicelli ; let  it  boil  a minute 
or  two  at  moft ; then  throw  it  into  a fieve.  Have  ready  a pound 
of  marrow,  lay  a layer  of  marrow  and  a layer  of  vermicelli,  and 
fo  on  till  all  is  laid  in  the  difh.  When  it  is  a little  cool  beat  it 
up  very  well  together,  take  ten  eggs,  beat  them  and  mix  them 
with  the  other,  grate  the  crumb  of  a penny-loaf,  and  mix  with 
it  a gill  of  fack,  brandy,  or  a little  rofe-water,  a tea-fpoonful  of 
fait,  a fmall  nutmeg  grated,  a little  grated  lemon-peel,  two 
large  blades  of  mace  well  dried  and  beat  line,  half  a pound  of 
currants  clean  wafhed  and  picked,  half  a pound  of  raifins 
ftoned,  mix  all  well  together,  and  fweeten  to  your  palate  ; 
lay  a good  thin  cruft  at  the  bottom  and  fides  of  the  dilh,  pour 
in  the  ingredients,  and  bake  it  an  hour  and  a half  in  an  oven 
not  too  hot.  You  may  either  put  marrow  or  beef- fuet  Ihred 
fine,  or  a pound  of  butter,  which  you  pleafe.  When  it  comes 
out  of  the  oven,  ftrew  fome  fine  fugar  over  it,  and  fend  it  to 
table.  You  may  leave  out  the  fruit,  if  you  pleafe,  and  yon 
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may  for  change  add  half  an  ounce  of  citron,  and  half*  an 
ounce  of  candied  orange-  peel,  flired  fine. 

Suet-Dumplings. 

TAKE  a pint  of  milk,  four  eggs,  a pound  of  fuet,  and  2 
pound  of  currants,  two  tea-lpoonfuls  of  fait,  three  of  ginger ; 
firft  lake  half  the  milk,  and  mix  it  like  a thick  batter,  then  put 
the  eggs  and  the  fait  and  ginger,  then  the. reft  of  the  milk  by 
degrees,  with  the  fuet  and  currants,  and  flour,  to  make  it  like 
a light  pafte.  When  the  water  boils,  make  them  in  rolls  as 
big  as  a large  turkey’s  egg,  with  a little  flour  ; then  flat  tliem 
and  throw  them  info  boiling  water.  Move  them  foftly,  that 
they  do  nof  ftick  together,  keep  the  water  boiling  all  the 
time,  and  half  an  hour  will  boil  them. 

Jn  OxfoRd-Pudding. 

A quarter  of  a pound  of  bifeuit  grated,  a quarter  of  a pound 
of  currants  clean  wafhed  and  picked,  a quarter  of  a pound  of 
fuet  fhred  fmall,  half  a large  fpoonful  of  powder-fugar,  a very 
little  fait,  and  forne  grated  nutmeg  j.  mix  all  well  together, 
then  take  two  yolks  of  eggs,  and  make  it  up  in  balls  as  big  as 
a turkey’s  egg.  Fry  them  in  freflt  butter  of  a fine  light  brown  j 
for  fauce  have  melted  butter  and  fugar,  with  a little  fack  or 
white-wine.  You  muft  mind  to  keep  the  pan  fluking  about, 
that  they  may  be  all  of  a fine  light  brown. 

All  other  puddings  you  have  in  the  Chapter  for  Lent. 

Rules  to  he  obferved  in  making  Puddings,  &c. 

IN  boiled  puddings,  take  great  care  the  bag  or  cloth  be  very 
clean,  not  foapy,  but  dipped  in  hot  water,  and  weft  floured. 
If  a bread-pudding,  tie  it  loofe ; if  a batter-pudding,  tie  it  clofe; 
and  be  fure  the  water  boils  when  you  put  the  pudding  in,  and 
you  fliould  move  the  puddings  in  the  pot  now  and  then,  for 
fear  they  ftick.  When  you  make  a batter-pudding,  firft  mix 
the  flour  well  with  a little  milk,  then  put  in  the  ingredients 
by  degrees,  and  it  will  be  fmooth  and  not  have  lumps ; but 
for  a plain  batter-pudding,  the  beft  way  is  to  ftrain  it  through 
a coarfe  hair  fieve,  that  it  may  neither  have  lumps,  nor  the 
treadles  of  the  eggs ; and  for  all  other  puddings,  ftrain  the  eggs 
when  they  are  beat.  If  you  boil  them  in  wooden -bowls,  or 
china-diflies,  butter  the  infide  before  you  put  in  your  batter ; 
and  for  all  baked  puddings,  butter  tlie  pan  or  dilh  before  the 
pudding  is  put  in. 
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i CHAP.  VIII. 

j OF  PIES. 

I 

'To  make  a very  fine  fweet  Lamb  or  Veal  Pie. 

Season  your  iamb  with  fait,  pepper,  cloves,  mace,  and 
nutmeg,  all  beat  fine  to  your  palate.  Cut  your  lamb  or 
[ veal  into  little  pieces ; make  a good  pufF-pafte  cruft,  lay  it  into 
your  difh,  then  lay  in  your  meat,  ftrevV  on  it  fome  ftoned  raifins 
and  currents  clean  waftied,  and  fome  fugar;  then  lay  on  it 
I fome  force-meat  balls  made  fweet,  and  in  the  fummer  fome 
; artickhoke-bottoms  boiled,  and  fcalded  grapes  in  the  winter, 
j Boil  Spanifh  potatoes  cut  in  pieces,  candied  citron,  candied  or- 
■ ange  and  lemon-peel,  and  three  or  four  blades  of  mace;  put 
butter  on  tlie  top,  clofe  up  your  pie,  and  bake.  Have  ready 
; againft  it  comes  out  qf  the  oyen,  a caudle  made  thus  ; take  a 
pint  of  white- wine,  and  mix  it  in  the  yolks  of  three  eggs,  ftir 
it  well  together  over  the  fire,  one  way  all  the  time,  till  it  is 
thick : then  take  it  off,  ftir  in  fugar  enough  to  fweeten  it,  and 
i fqueeze  in  the  juice  of  a lemon  ; pour  it  hot  into  your  pie,  and 
clofe  it  up  again.  Send  it  hot  to  table. 

To  make  a pretty  fweet  Lamb  or  Veal  Pie. 

FIRST  make  a good  cruft,  butter  the  difh,  and  lay  in  your 
bottom  and  fide  cruft ; then  cut  your  meat  into  fmall  pieces ; 
i feafon  with  a very  little  fait,  fome  mace  and  nutmeg  beat  fine, 
and  ftrewed  over ; then  lay  a layer  of  meat,  and  ftrew  according 
to  your  fancy,  fome  currants  clean  waflied  and  picked,  and  a few 
raifins  ftoned,  all  over  the  meat ; lay  another  layer  of  meat,  put 
a little  butter  at  the  top,  and  a little  water,  juft  enough  to  bake 
j it  and  no  more.  Have  ready  againft  it  comes  out  of  the  oven, 
j a white-wine  caudle  made  very  fweet,  and  fend  it  to  table  hot. 

t 

^ favoury  Veal  Pie. 

take  a breaft  of  veal,  cut  it  into  pieces,'  feafon  it  with 
pepp^  and  fait,  lay  it  all  into  your  cruft,  boil  fix  or  eight 
eggs  hard,  take  only  the  yolks,  put  them  into  the  pie  here  and 
there,  fill  your  difli  aJmoft  full  of  water,  pul  on  the  lid,  and 
bake  It  well.  ’ 

Te 
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To  make  a fuvoury  Lamb  or  Veal  Pie. 

MAKE  a good  pufF-pafte  cruft,  cut  your  meat  into  pieced,- 
feafon  it  to  your  palate  with  pepper,  fait,  mace,  cloves,  and  nut- 
meg finely  beat ; lay  it  into  your  cruft  with  a few  lamb-ftones 
and  fweetbreads  feafoned  as  your  meat,  alfo  fome  oyfters  and 
force-meat  balls,  hard  yolks  of  eggs,  and  the  tops  of  afpara- 
gus  two  inches  long,  firft  boiled  green  ; put  butter  all  over  the 
pie,  pat  op  the  lid,  and  fet  it  in  a quick  oven  an  hour  and  a 
half,  and  then  have  ready  the  liquor,  made  thus;  take  a pint 
of  gravy  the  oyfter-liquor,  a gill  of  red-wine,  and  a little  grated 
nutmeg;  mix  all  together  with  the.yolks  of  two  or  three  eggs 
beat,  and  keep  it  ftirring  one  way  all  the  time.  When  it  boils, 
pour  it  into  your  pie  ; put  on  the  lid  again.  Send  it  hot  to 
table.  You  muft  make  liquor  according  to  your  pie; 

To  7nake  a Calf’s-Foot  Pie.  . 

FIRST  fet  your  calf’s  foot  on  in  a fauce-pan,  in  three  quarts 
of  water,  with  three  or  four  blades  of  mace  ; let  them  boil 
foftly  till  there  is  about  a pint  and  a half,  then  take  out  your 
feet,  ftrain  the  liquor,  and  make  a good  cruft  ; cover  your 
dith,  then  pick  off  the  flefli  from  the  bones,  lay  half  in  the  difh, 
ftrew  half  a pound  of  currants  clean  walhed  and  picked  over, 
and  half  a pound  of  raifins  ftoned ; lay  on  the  reft  of  the  meaty 
then  fkim  the  liquor,  fweeten  it  to  the  palate,  and  put  in  half 
a pint  of  white-wine ; pour  it  into  the  dilli,  put  on  your  lid, 
and  bake  it  an  hour  and, a half. 

r 

To  ?nake  an  Olive  Pie. 

MAKE  your  cruft  ready,  then  take  the  thin  collops  of  the 
beft  end  of  a leg  of  veal,  as  many  as  you  think  will  fill  your 
pie;  hack  them  with  the  back  of  a knife,  and  feafon  them  with 
fait,  pepper,  cloves,  and  mace;  wafh  over  your  collops  with  a 
bunch  of  feathers,  dipped  in  eggs,  and  have  in  readinefs  a good 
handful  of  fweet  herbs  flired  fmall.  The  herb's  muft  be  thyme, 
parlley,  and  fpinach,  the  yolks  of  eight  hard  eggs  minced,  and 
a few  oyfters  parboiled  and  chopped,  fome  beef-fuet  (bred 
very  fine  ; mix  thefc  together,  and  ftrew  them  over  your  col- 
lops,  then  fprinkle  a little  orange-flower  water  over  them,  roll 
the  coll  ps  up  very  clofe,  and  lay  them  in  your  pie,  ftrewing 
the  feafoning  over  what  is  left,  put  butter  oir  the  top,  and  clofe 
your  pic.  When  it  comes  out  of  the  oven,  iiave  ready  fome 
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gravy  hot,  and  pour  into  your  pie,  one  anchovy  diffolved  in 
the  oravy;  pour  it  in  boiling  hot.  You  may  put  in  artichoke- 
bottoms  and  chefnuts,  if  you  pleafe,  \ ou  may  leave  out  the 
orange-flower  water,  if  you  do  not  like  it. 

To  fcafon  an  Egg  Pie. 

BOIL  twelve  eggs  hard,  and  Ihred  them  with  one  pound  of 
beef-fuet,  or  marrow  Ihred  fine.  Seafon  them  with  a little 
cinnamon  and  nutmeg  beat  fine,  one  pound  of  currents  clean 
waflied  and  picked,  two  or  three  fpoonfuls  of  cream,  and  a 
little  fack  and  rofe- water  mixed  all  together,  and  fill  the  pie. 
When  it  is  backed,  ftir  in  half  a pound  of  frelh  butter,  and 
the  juice  of  a lemon. 

To  make  ^ Mutton  Pie. 

TAKE  a loin  of  mutton,  take  of  the  ficin  and  fat  of  the  in- 
fide,  cut  it  into  fteaks,  feafon  it  well  with  pepper  and  fait  to 
your  palate.  Lay  it  into  your  cruft,  fill  it,  pour  in  as  much 
■wafer  as  will  almoft  fill  the  difh  j then  put  on  the  cruft,  and 
bake  it  well. 

yf  Beef-Steak.  Pie. 

T AKE  fine  rump-fteaks,  beat  them  with  a rolling-pin,  then 
feafon  them  with  pepper  and  fait,  according  to  your  palate. 
Make  a good  cruft,  lay  in  your  fteaks,  fill  your  dilh,  then  pour 
in  as  much  water  as  will  half  fill  the  difli.  Put  on  the  cruft, 
and  bake  it  well.  • 

A Ham  Pie. 

TAKE  fome  cold  boiled  ham,  and  flice  it  about  half  an  inch 
thick,  make  a good  cruft,  and  thick,  over  the  difli,  and  lay  a 
layer  of  ham,  fhake  a little  pepper  over  it,  then  take  a large 
young  fowl  clean  picked,  gutted,  waflied,  and  finged ; put  a 
little  pepper  and  fait  in  the  belly,  and  mb  a very  little  fait  on 
the  outfide  ; lay  the  fowl  on  the  ham,  boil  fome  eggs  hard,  put 
in  the  yolks,  and  cover  all  with  ham,  then  fhake  fome  pepper 
on  the  ham,  and  put  on  the  top-cruft.  Bake  it  well,  have  ready 
when  it  comes  out  of  the  oven  fome  very  rich  beef- grav}\ 
enough  to  fill  the  pie ; lay  on  the  cruft  again,  and  fend  it  to 
table  hot.  A frefli  ham  will  not  be  fo  tender  ; fothat  1 always 
boil  my  ham  one  day  and  bring  it  to  table,  ami  the  next  day 
make  a pie  of  it.  It  does  better  than  an  unboiled  ham.  If 
you  put  two  large  fowls  in,  they  will  make  a fine  pic;  but  that 
is  according  to  your  company,  more  or  lefs.  The  larger  the 
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pie,  the  finer  the  meat  eats.  The  cruft  muft  be  the  fame  yoy:  I 
make  for  a venifon-pafty.  You  flioukl  pour  a little  ftrong  gra-  I 
vy  into  the  pie  when  you  make  it,  juft  to  bake  the  meat,  and  'il 
then  fill  it  up  when  it  comes  out  of  the  oven.  Boil  fome  truf- 
fles and  morels  and  put  into  the  pie,  which  is  a great  addition,,|| 
and  fome  frelh  mulhrooms,  or  dried  ones. 

’To  make  a Pigeon  Pie. 

MAKE  a pufF-pafte  cruft,  cover  your  difh,  let  your  pigeons' 
be  ver)f  nicely  picked  and  cleaned,  feafon  them  with  pepperrll 
and  fait,  and  put  a good  piece  of  fine  freftt  butter,  with  pepper,  .11 
and  fait,  in  their  bellies ; lay  them  in  your  pan,  the  necks,.! 
gizzards,  livers,  pinions,  and  hearts,  lay  betw'een,  with  the  m 
yolk  of  a hard  egg  and  a beef- fteak  in  the  middle;  put  as  ".luch’i 
water  as  will  almoft  fill  the  dilh,  lay  on  the  top-cruft,  and  lj| 
bake  it  well.  This  is  the  beft  way  to  make  a pigeon-pie  ; but : j 
the  French  fill  the  pigeons  with  a very  high  force-meat,  and  | 
lay  force-meat  balls  round  theinfide,  with  afparagus- tops,  ar- 
tichoke-bottoms, muflirooms,  truffles  and  morels,  and  feafon 
high  : but  that  is  according  to  different  palates. 

To  make  a Giblet  Pie. 

TAKE  two  pair  of  giblets  nicely  cleaned,  put  all  but  the 
livers  into  a fauce-pan,  with  two  quarts  of  water,  twenty  corns 
of  whole  pepper,  three  blades  of  mace,  a bundle  of  fw'eet  herbs, 
and  a large  onion ; cover  them  clofe,  and  let  them  ftew  veiy 
foftly  till  they  are  quite  tender,  then  have  a good  cruft  readv, 
cover  your  difli,  lay  a fine  rump  fteak  at  the  bottom,  feafoned 
with  pepper  and  fait ; then  lay  in  your  gilbets  with  the  livers, 
and  ftrain  the  liquor  they  were  ftewed  in.  Seafon  it  with  fair, 
and  pour  into  your  pie;  put  on  the  lid,  and  bake  it  an  hour 
and  a half. 

To  make  a Duck  Pie. 

MAKE  a puff-pafte  cruft,  take  two  ducks,  fcald  them  and 
make  them  very  clean,  cut  off  the  feet,  the  pinions,  the  neck, 
and  head,  all  clean  picked  and  fcalded,  with  the  gizzards,  li- 
vers and  hearts ; pick  out  all  the  fat  of  the  infide,  lay  a cruft 
all  over  the  difh,  feafon  the  ducks  with  pepper  and  fait,  infide 
and  out ; lay  them  in  your  difh,  and  the  giblets  at  each  end 
feafoned;  put  in  as  much  water  as  will  almoft  fill  tire  pic,  lay 
on  the  cruft,  and  bake  it,  but  not  too  much. 

To 
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To  make  a Chicken  Pie.  I 

MAKE  a puff-pafte  cruft,  take  two  chickens,  cut\  • 
pieces,  feafon  them  with  pepper  and  fait,  a little  beat^  ' 
lay  a force-meat  made  thiis  round  the  fide  of  the  dim:  take 
. half  a pound  of  veal,  half  a pound  of  fuct,  beat  them  quite  fine 
I in  a marble  mortar,  with  as  many  crumbs  of  bread;  feafon  it 
' with  a very  little  pepper  ajid  fait,  an  anchovy  with  the  liquor, 

; cut  the  anchovy  to  pieces,  a little  lemon-peel  cut  very  fine  and 
i fhred  fmall,  a very  little  thyme,  mix  all  together  with  the  yolk 
I of  an  egg  ; make  fome  into  round  balls,  about  twelve,  the  reft 
I lay  round  the  di(h.  Lay  in  one  chicken  over  the  bottom  of 
the  di(h,  take  two  fweet-breads,  cut  them  into  five  or  fix  pieces, 
lay  them  all  over,  feafon  them  with  pepper  and  fait,  ftrew  over 
them  half  an  ounce  of  truffles  and  morels,  two  or  three  arti- 
choke-bottoms cut  to  pieces,  a few  coxcombs,  if  you  have 
them,  a palate  boiled  tender  and  cut  to  pieces ; then  lay  on  the 
other  part  of  the  chicken,  put  half  a pint  of  water  in,  and  cover 
the  pie ; bake  it  well,  and  when  it  comes  out  of  the  oven,  fill 
jt  W'ith  good  gravy,  lay  it  on  the  cruft,  and  fend  it  to  table. 

To  make  a CHESHIRE  PoRK-PlE. 


T AKE  a loin  of  pork,  fkin  it,  cut  it  into  fteaks,  feafon  it 
with  fait,  nutmeg,  and  pepper ; make  a good  cruft,  lay  a layer 
of  pork,  then  a larger  layer  of  pippins,  pared  and  cored,  a little 
fugar,  enough  to  fweeten  the  pie,  then  another  layer  of  pork; 
put  in  half  a pint  of  white-wine,  lay  fome  butter  on  the  top, 
and  clofe  your  pie,  If  your  pie  be  large,  it  will  take  a pint  ^ 
white-wine. 


To  7Tiake  a Devonshire  Squab-Pie. 

MAKE  a good  cruft,  cover  the  difh  all  over,  put  at  the  bot- 
tom a layer  of  lliced  pippins,  then  a layer  of  mutton-fteakscut 
from  the  loin,  well  feafoned  with  pepper  and  fait,  then  another 
layer  of  pippins;  peel  fome  onions  and  llice  them  thin,  lay  a 
layer  all  over  the  apples,  then  a layer  of  mutton,  then  pippins 
^nd  onionS)  pour  in  a pint  of  water ; fo  clofe  your  pie  and 
oalce  it* 

To  make  an  Ox-Cheek  Pie. 

FIRST  bake  your  ox-cheek  as  at  other  times,  but  not  too 
rnuch,  piit  it  in  the  oven  over  night,  and  then  it  will  be  ready 
me  next  day ; make  a fine  pulf-pafte  cruft,  and  let  your  fide 
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and  top  cruft  be  thick;  let  your  difh  be  deep  to  hold  a good;, 
deal  of  gravy,  cover  your  difli  with  cruft,  then  cut  off  all  the. 
flcfli,  kernels,  and  fat  of  the  head,  with  the  palate  cut  in  pieces,, 
cut  the  meat  into  little  pieces  as  you  do  for  a hafti,  lay  in  the: 
meat,  take  an  ounce  of  truffles  and  morels  and  throw  them, 
over  the  meat,  the  yolks  of  fix  eggs  boiled  hard,  a gill  of  pick-- 
led  muflirooms,  or  frclh  ones  are  better,  if  you  have  them;, 
put  in  a good  many  force-meat  balls,  a few  artichoke-bottoms > 
and  afparagus-tops,  if  you  have  any.  Seafon  your  pie  with  i 
pepper  and  fait  to  your  palate,  and  fill  the  pie  with  the  gravy, 
it  was  baked  in.  If  the  head  be  rightly  feafoned  when  it  comes  a 
out  of  the  oven,  it  will  want  very  little  more;  put  on  the  lid,, 
and  bake  it.  When  the  cruft  is  done,  your  pie  will  be  enough. . 

To  make  a Shropshire  Pie. 

FIRST  make  good  puff-pafte  cruft,  then  cut  two  rabbits ; 
ito  pieces,  with  two  pounds  of  fat  pork  cut  into  little  pieces ; , 

’ feafon  both  w'ith  pepper  and  fait  to  your  liking,  then  cover  your 
difti  with  cruft,  and  lay  in  your  rabbits.  Mix  the  pork  with  . 
them,  take  the  livers  of  the  rabbits,  parboil  them,  and  beat 
them  in  a mortar,  with  as  much  fat  bacon,  a little  fweet  herbs, 
andfome  oyfters,  if  you  have  them.  Seafon  with  pepper,  fait, 
and  nutmeg;  mix  it  up  with  the  yolk  of  an  egg,  and  make  it 
into  balls.  Lay  them  here  and  there  in  yourpie,  fome artichoke- 
bottoms  cut  in  dice,  and  cocks-combs,  if  you  have  them ; grate 
a fmall  nutmeg  over  the  meat,  then  pour  in  half  a pint  of 
red-wine,  and  half  a pint  of  w'ater.  Clofe  your  pie,  and  bake 
•it  an  hour  and  a half  in  a quick  oven,  but  not  too  fierce  an  oven. 

To  make  a Yorkshire  Christmas-Pie. 

FIRST  make  a good  ftanding  cruft,  let  the  wall  and  bottom  i 
be  very  thick;  bone  a turkey,  a goofe,  a fowl,  a partridge,  and  1 
a pigeon.  Seafon  them  all  ver}'  well,  take  halt  an  ounce  of  ’ 
mace,  half  an  ounce  of  nutmegs,  a quarter  ot  an  ounce  of  ! 
cloves,  and  half  an  ounce  of  black-pepper,  all  beat  fine  to- 
gether, two  large  fpoonfuls  of  fait,  and  then  mix  them  to?c-  ' 
ther.  Open  the  fowls  all  down  the  back,  and  bone  them ; firft  i 
the  pigeon,  then  the  partridge,  cover  them  ; then  the  fowl, 
then  the  goofe,  and  then  the  Turkey,  which  muft  be  large  ; fea- 
fon them  all  well  firft,  and  lay  them  in  the  cruft,  fo  as  it  will 
'look  only  like  a whole  turkey ; then  have  a hare  ready  caled, 
and  wiped  with  a clean  cloth.  Cut  it  to  pieces,  that  is,  joint 
it ; feafon  it,  and  lay  it  as  clofe  as  you  can  on  one  fide;  on  the 
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pther  fide  woodcocks,  mo.or-game,  and  what  fort  of  wild-fowl 
you  can  get.  Seafon  them  well,  and  lay  them  clofe;  put  at 
lead  four  pounds  ot  butter  into  the  pie,  then  lay  on  your  lid, 
which  muft  be  a yery  thick  one,  and  lej:  it  be  well  baked.  It 
mull  have  a very  hot  oven,  and  w'ili  take  at  lead  four  houi-s. 
This  cruft  will  take  a bulhel  of  flour.  In  this  chapter  you 
will  fee  how  to  make  it.  Thefe  pies  are  often  fent  to  London 
jn  a box,  as  prefentsi  therefore  the  walls  muft  be  well  built. 

‘To  make  a Goose  Pie. 

HALF  a peck  of  flour  will  make  the  walls  of  a goofe-pie, 

\ made  as  in  the  receipts  for  cruft.  Raife  your  cruft  juft  big  enough 
to  hold  a large  goofe ; flrft  have  a pickled  dried  tongue  boiled 
tender  enough  to  peel,  cut  off  the  root,  bone  a goofe  and  a 
large  fowl ; take  half  a quarter  of  an  ounce  of  mace  beat  fine, 
a large  tea-fpoonful  of  beaten  pepper,  three  tea-fpoonfuls  of 
ialt ; mix  all  together,  feafon  your  fowl  and  goofe  with  it,  then 
lay  the  fowl  in  the  goofe,  and  tongue  in  the  fowl,  and  the  goole 
in  the  fame  form  as  if  whole.  Put  half  a pound  of  butter  on 
the  top,  and  lay  on  the  lid.  This  pie  is  delicious,  either  hot 
or  cold,  and  will  keep  a great  while.-  A flice  of  this  pie  cut 
down  acrofs  makes  a pretty  little  fide-difti  for  fupper. 


To  ?nake  a Venisqn  Pasty, 

TAKE  a neck  and  breaft  of  venifon,  bone  it,  feafon  It  v/ith 
pepper  and  fait  according  to  your  palate.  Cut  the  breaft  in 
tw'o  or  three  pieces  j but  do  not  cut  the  fat  of  the  neck  if  you  can 
help  it.  Lay  in  the  breaft  and  neck-end  firft,  and  the  beft  end 
of  the  neck  on  the  top,  that  the  fat  may  be  whole ; make  a 
good  rich  puff-pafte  cruft,  let  it  be  very  thick  on  the  fides,  a 

I good  bottom  cruft,  and  thick  a-top;  cover  the  di(h,  then  lay 
in  your  venifon,  put  in  half  a pound  of  butter,  about  a quarter 
of  a pint  of  water,  clofe  your  pafty,  and  let  it  be  baked  two 

W hours  in  a very  quick  oven.  In  the  mean  time  fet  on  the  bones 
( of  the  venifon  in  two  quarts  of  water,  with  two  or  three  blades 
t of  mace,  an  onion,  a little  piece  of  cruft  baked  crifp  and  brown, 

II  a httle  whole  pepper;  cover  it  clofe,  and  let  it  boil  foftly  over 
ii|a  flow  fire  till  above  half  is  wafted,  then  ftrain  it  off.  W hen 
tithe  pafty  comes  out  of  the  oven,  lift  up  the  lid,  and  pour  in 
tithe  gravy. 

f\  When  your  venifon  is  not  fat  enough,  take  the  fat  of  a loin 
mutton,  ftceped  in  a little  rape-vinegar  and  red-wine  iwen- 
« -V-iour  hours,  then  lay  it  on  the  top  of  the  venifon,  and  clofe 
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your  party.  It  is  a wrong  notion  of  fome  people  to  think  venU 
fon  cannot  be  baked  enough,  and  will  firft  bake  it  in  a falfe 
cruft,  and  then  bake  it  in  the  party;  by  this  time  the  line  fla- 
vour of  the  venifon  is  gone.  No;  if  you  want  it  to  be  very 
tender,  warti  it  in  warm  milk  and  water,  dry  it  in  clean  cloths 
till  it  is  very  dry,  then  rub  it  all  over  with  vinegar,  and  hang  it 
in  the  air.  Keep  it  as  long  as  you  think  proper,  it  will  keep 
thus  a fortnight  good ; but  be  fure  there  be  no  moiftnefs  about 
it ; if  there  is,  you  muft  dry  it  well  and  throw  ginger  over  it, 
and  it  will  keep  a long  time.  When  you  ufe  it,  juft  dip  it  in 
luke-warm  water,  and  dry  it.  Bake  it  in  a quick  oven ; if  it 
is  a large  party,  it  will  take  three  hours ; then  your  venifon  will 
be  tender,  and  have  all  the  fine  flavour.  'I'he  fhoulder  makes 
a pretty  party,  boned  and  made  as  above  with  the  mutton  fat. 

A loin  of  mutton  makes  a fine  party  : take  a large  fat  loin  of 
mutton,  let  it  hang  four  or  five  days,  then  bone  it,  leaving  the 
meat  as  whole  as  you  can ; lay  the  meat  tVv'enty-four  hours  in 
half  a pint  of  red-wine  and  half  a pint  of  rape  vinegar ; then 
take  it  out  of  the  pickle,  and  order  it  as  you  do  a party,  and 
boil  the  bones  in  the  fame  manner,  to  fill  the  party',  when  it 
comes  out  of  the  oven. 


i 


To  make  a Calf’s-Head  Pie. 

CLEANSE  your  head  very  well,  and  boil  it  till  it  is  tender; 
then  carefully  take  off  the  flcfh  as  whole  as  you  can,  take  out 
the  e^'es,  and  flice  the  tongue  ; make  a good  puff-palle  cruft, 
cover  the  difh,  lay  on  your  meat,  throw  over  it  the  tongue,  lay 
the  eyes  cut  in  two,  at  each  corner.  Seafon  it  with  a very  little 
pepper  and  fait,  pour  in  half  a pint  of  the  liquor  it  was  boiled 
in,  lay  a thin  top-cruft  on,  and  bake  it  an  hour  in  a quick 
oven.  In  the  mean  time  boil  the  bones  of  the  head  in  two 
quarts  of  liquor,  with  two  or  three  blades  of  mace,  half  a :! 
quarter  of  an  ounce  of  whole  pepper,  a large  onion,  and  a bun-  I 
die  of  fweet  herbs.  Let  it  boil  till  there  is  about  a pint,  then  il 
ftrain  it  off,  and  add  two  fpoonfuls  of  catchup,  three  of  red-  t 
wine,  a piece  of  butter  as  big  as  a walnut  rolled  in  flour,  halt 
an  ounce  of  truffles  and  morels.  Seafon  with  fait  to  your  palate.  I 
Boil  it,  and  have  half  the  brains  boiled  with  fome  lage ; beat . I 
them,  and  twelve  leaves  of  fage  chopped  fine ; Ihr  all  together,  | 
and  give  it  a boil ; take  the  other  part  of  the  brains,  and  beat  I 
them  witth  fome  of  the  fage  chopped  fine,  a little  lemon-peel  t 
minced  fine,  and  half  a fmall  nutmeg  grated.  Beat  it  up  with  I 
an  egg,  and  fry  it  in  little  cakes  of  a fine  light  brown ; boil  lix  • | 
eggs  hard,  take  only  the  yolks  ; when  your  pic  comes  out  ot  the  | 
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oven  take  off  the  lid,  lay  the  eggs  and  cakes  over  it,  and  pour 
tlie  fauce  all  over.  Send  it  to  table  hot  without  the  lid,  'I'his 
is  a fine  dillr  s you  may  put  in  it  as  many  fine  things  as  you 
pleafe,  but  it  wants  110  more  addition. 

Ti)  make  a Tort. 

FIRST  make  a fine  puff- pa fte,  cover  your  difh  with  the  cruff, 
make  a good  force-meat  thus : take  a pound  of  veal  and  a pound 
of  beef-fuet,  cut  them  fmall,  and  beat  them  fine  in  a mortar. 
Seafon  it  with  a fmall  nutmeg  grated,  a little  lemon-peel  fhred 
fine,  a few  fweet  lierbs,  not  too  much,  a little  pepper  and  fait, 
juft  enough  to  feafon  it,  the  crumb  of  a penny-loaf  rubbed  fine  j 
mix  it  up  with  the  yolk  of  an  egg,  make  on-third  into  balls, 
and  the  reft  lay  round  the  fides  of  the  difh.  Get  two  fine  large 
veal  fweet-breads,  cut  each  into  four  pieces  ; two  pair  oflamb- 
ftones,  cut  each  in  two  ; twelve  cocks-combs,  half  an  ounce 
of  truffles  and  morels,  four  artichoke-bottoms,  cut  each  into 
four  pieces,  a few  afparagus  tops,  fome  frefti  muflirooms,  and 
fome  pickled  ; put  all  together  jn  your  difh. 

Lay  firft  your  fweetbreads,  then  tlie  artichoke-bottoms,  then 
tire  cocks-combs,  thefi  tlie  truffles  and  morels,  then  the  afpara- 
gus,  then  the  muflirooms,  and  then  the  force-meat-balls.  Sea- 
fon the  fweetbreads  with  pepper  and  fait ; fill  your  pie  with 
water,  and  put  on  the  cruft.  Bake  it  two  hours. 

As  to  the  fruit  and  fifh  pies,  you  have  them  in  the  Chap- 
ter for  Lent. 

« 

To  make  Mince-Pies  the  heji  Way. 

T AKE  three  pounds  of  fuel  Hired  very  fine,  and  chopped  as 
fmall  as  poffible  ; two  pounds  of  raifins  ftoned,  and  chopped  as 
fine  as  poffible  ; two  pounds  of  currants  nicely  picked,  wafhed, 
rubbed,  and  dried  at  the  fire  ; half  a hundred  of  fine  pippins, 
pared,  cored,  and  chopped  fmall ; half  a pound  of  fine  iugar 
pounded  fine  ; a quarter  of  an  ounce  of  mace,  a quarter  of  an 
ounce  of  cloves,  two  large  nutmegs,  all  beat  fine  ; put  all  to- 
gether into  a great  pan,  and  mix  it  well  together  with  half  a 
pint  of  brandy,  and  half  a pint  of  fack;  put  it  down  clofe  in  a 
ftone-pot,  and  it  will  keep  good  four  months.  When  you  make 
your  pies,  take  a little  difh,  fomething  bigger  than  a foup- plate, 
lay  a very  thin  cruft  all  over  it,  lay  a thin  layer  of  meat,  and 
then  a thin  layer  of  citron  cut  very  thin,  then  a layer  of  mince- 
meat, and  a layer  of  orange-peel  cut  thin,  over  that  a little 
ipeat,  fqueeze  half  the  juice  of  a fine  Seville  orgnge  or  lemon, 
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lay  on  your  cruft,  and  bake  it  nicely.  Thefe  pies  eat  finely 
cold.  If  you  make  them  in  little  patties,  mix  your  meat  and 
fweet-meats  accordingly.  If  you  chufe  meat  in  your  pies, 
parboil  a neat’s-tongue,  peel  it,  and  chop  the  meat  as  fine  as 
pofTible,  and  mix  with  the  reft ; or  two  pounds  of  the  infide 
of  a furloin  of  beef  boiled. 

Tort  de  Moy. 

MAKE  puff-pafte,  and  lay  round  yoUr  difh,  then  a layer  of 
bifcuit,  and  a layer  of  butter  and  marrow,  and  then  a layer  of 
all  forts  of  fweet-meats,  or  as  many  as  you  have,  and  fo  do  till 
your  diftt  is  full ; then  boil  a quart  or  cream,  and  fliicken  it 
with  four  eggs,  and  a fpoonful  of  orange-flower  water. 
Sweeten  it  with  fugar  to  your  palate,  and  pour  over  the  reft. 
Half  an  hour  will  bake  it.  ■ . 

To  make  Orange  or  Lemon  Tarts. 

T AKE  fix  large  lemons,  and  rub  them  very  well  with  fait, 
and  put  them  in  water  for  two  days,-  with  a handful  of  fait  in  it ; 
then  change  them  intofrefli  water  every  day  (without  fait),  for 
a fortnight,  then  boil  them  for  two  or  three  hours  till  they  are 
tender,  then  cut  them  into  half-quarters;  and  then  cut  them 
three-corner-ways,  as  thin  as  you  can  : take  fix  pippins  pared, 
cored,  and  quartered,  and-  a pint  of  fair  water.  Let  them  boil 
till  the  pippins  break ; put  the  liquor  to  your  orange  or  lemonj 
and  half  the  pulp  of  the  pippins  well  broken,  and  a pound  of 
fugar.  Boil  thefe  together,  a quarter  of  an  hour,  then  put  it  in 
a gallipot,  and  fqueeze  an  orange  in  it : if  it  be  a lemon  tart, 
fqueeze  a lemon  ; two  fpoonfuls  is  enough  for  a tart.  Your 
patty-pans  muft  be  fmall  and  fliallow.  • Put  fine  puff-pafte, 
and  very  thin  ; a little  while  will  bake  it.  Juft  as  your  tarts 
are  going  into  the  oven,  with  a feather  or  brufh,  do  them 
over  with  melted  butter,  and  then  fift  double-refined  fugar 
over  them ; and  this  is  a pretty  iceing  on  them. 

To  ?nakc  different  Sorts  ^Tarts. 

IF  you  bake  in  tin  patties,  butter  them,  and  you  muft  put 
a little  cruft  all  over,  becaufe  of  the  taking  them  out ; if  in  chi- 
na, or  glafs,  no  cruft  but  the  top  one.  I,ay  fine  fugar  at  the 
bottom,  then  your  plutns,  cherries,  or  any  other  fort  of  fruit, 
and  fugar  at  top  ; then  put  on  your  lid,  and  bake  ;hem  in  a 
flack  oven.  Mince-pies  muft  be  baked  in  tin  patties,  .bepufe 
taking  them  out,  and  puff-pafte  is  beft  for  them.  I or  iweet 
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tarfs  the  beaten  cruft  is  beft ; but  as  you  fancy.  Y ou  have  the 
receipt  for  the  cruft  in  this  chapter.  Apple,  pear,  apricofc,  &c. 
make  thus  : apples  and  pears,  pare  them,  cut  them  into  quar- 
ters, and  core  them  ; cut  the  quarters  acrofs  again,  fet  them 
on  in  a fauce-pan  with  juft  as  much  water  as  will  barely  co- 
ver them,  let  them  fimmer  on  a flow  fire  juft  till  the  fruit  is 
tender  ■,  put  a good  piece  of  lemon-peel  in  the  water  with  the 
fruit,  then  have  your  patties  ready.  Lay  fine  fugar  at  bot- 
tom, then  your  fruit,  and  a little  fugar  at  top ; that  you  muft 
put  in  at  your  diferetion.  Pour  over  each  tart  a tea-fpoonful 
. of  lemon-juice,  and  three  tea-fpoonfuls  of  the  liquor  they 
were  boiled  in ; put  on  your  lid,  and  bake  them  in  a flack 
I oven.  Apricots  do  the  fame  way,  only  do  not  ufe  lemon. 

As  to  preferved  tarts,  only  lay  in  your  preferved  fruit,  and 
j ])Ut  a very  thin  cruft  at  top,  and  let  them  be  baked  as  little  as 
j poflible ; but  if  you  would  make  them  very  nice,  have  a large 
j patty,  the  fize  you  would  have  your  tart.  Make  your  fugar 
] cruft,  roll  it  as  thick  as  a halfpenny ; then  butter  your  patties, 
5 and  cover  it.  Shape  your  upper  cruft  on  a hollow  thing  on 
purpofe,  the  fize  of  your  patty,  and  mark  it  with  a marking- 
1 iron  for  that  purpofe,  in  what  lhape  you  pleafe,  to  be  hollow 
i and  open  to  fee  the  fruit  through  ■,  then  bake  your  cruft  in  a 
( veiy'  flack  oven,  not  to  difcolour  it,  but  to  have  it  crifp. 

I When  the  cruft  is  cold,  very  carefully  take  it  out,  and  fill  it 
w'ith  what  fruit  you  pleafe,  lay-  on  the  lid,  and  it  is  done  ; 
therefore  if  the  tart  is  not  eat,  you  fweet-meat  is  not  tlic 
worfe,  and  it  looks  genteel. 

! Paste  for  Tarts. 

i ONE  pound  of  flour,  three  quarters  of  a pound  of  butter  ; 
i mix  up  together,  aaid  beat  well  with  a rolling-pin. 

j Another  Y for  T Mi’xs. 

HALF  a pound  of  butter,  half  a pound  of  flour,  and  half  a 
I pound  of  fugar ; mix  it  well  together,  and  beat  it  with  a roll- 
j ing-pin  well,  then  roll  it  out  thin. 

j Puff-Paste. 

j TAKE  a quarter  of  a peck  of  flour,  rub  in  a pound  of 
I butter  very  fine,  make  it  up  in  a light  pafte  with  cold  water, 

> juft  ftift*  enough  to  work  it  up  ; then  roll  it  out  about  as  thick 
I as  a crown-piece,  put  a layer  of  butter  all  over,  fprinkle  on  a 
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little  flour,  double  it  up,  and  roll  it  out  again ; double  it,  and 
roll  it  out  feven  or  eight  times  ; then  it  is  fit  for  all  forts  of 
pies  and  tarts  that  require  a puff-pafte. 

A good  Cru$t  for  great  Pies. 

TO  a peck  of  flour  add  the  yolks  of  three  eggs  ; then  boil 
fome  water,  and  put  in  half  a pound  of  fried  fuet,  and  a 
pound  and  half  of  butter.  Skim  off  the  butter  and  fuet,  and 
as  much  of  the  liquor  as  will  make  it  a light  good  cruft : 
work  it  up  well,  and  roll  it  out. 

AJlanding  Crust  for  great  Pies. 

TAKE  a peck  of  flour,  and  fix  pounds  of  butter,  boiled  in 
a gallon  of  water  ; fldm  it  off  into  the  flour,  and  as  little  of 
the  liquor  as  you  can  j work  it  well  up  into  a pafte,  then  pull 
it  into  pieces  till  it  is  cold ; then  make  it  up  in  what  form 
you  will  have  it.  This  is  fit  for  the  vralls  of  a goofe  pie. 

A cold  Crust. 

TO  three  pounds  of  flour,  rub  in  a pound  and  a half  of  but- 
ter, break  in  two  eggs,  and  make  it  up  with  cold  water. 

^Dripping  Crust. 

TAKE  a pound  and  a half  of* beef-dripping,  boil  it  in  w'ater, 
ftrain  it,  then  let  it  ftand  to  be  cold,  and  take  off  the  hard  fat : 
/crape  it,  boil  it  fo  four  or  five  times  ; then  work  it  well  up 
into  three  pounds  of  flour,  as  fine  as  you  can,  and  make  it 
up  into  pafte  with  cold  water.  It  makes  a very  fine  cruft. 

A Crust  for  Custards. 

T AKE  half  a pound  of  flour,  fix  ounces  of  butter,  the 
yolks  of  two  eggs,  three  fpoonfuls  of  cream  ; mix  them  toge- 
ther, and  let  them  ftand  a quarter  of  an  hour,  then  work  it 
up  and  down,  and  roll  it  very  thin. 

Paste  for  Crackling  Crust. 

BLANCH  four  handfuls  of  almonds,  and  throw  them  intq 
water,  then  dry  them  in  a cloth,  and  pound  them  in  a mortar 
very  fine,'with  a little  orange-flower- water,  and  the  white  of  an 
egg.  When  they  are  well  pounded,  pafs  them  through  a coarfe 
hair-lieve,  to  clear  them  from  all  the  lumps  or  clods ; then 
fpread  it  on  a dilli  till  it  is  very  pliable , let  it  ftand  for  a 
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^hiie,  then  roll  out  a piece  for  the  under-cruft,  and  dry  it  in 
the  oven  on  the  pie-pan,  while  other  paftry-works  arc  making ; 
as  knots,  cyphers,  &c.  for  garniiliing  your  pies. 

J ■ ^ - ■ 


CHAP.  VI* 

For  Lent,  or  a Faft-Dinner  ; a Number  of  good 
Dishes,  which  you  may  make  ufe  ot  for  a Table 
at  any  other  TimO. 

J Peas  Soup. 

Boil  a quart  of  fplit-peas  in  a gallon  of  water ; when  they 
are  quite  foft,  put  in  half  a red -herring,  or  two  ancho- 
vies, a good  deal  of  whole  pepper,  black  and  white,  two  or 
three  blades  of  mace,  four  or  five  cloves,  a bundle  of  fweet 
herbs,  a large  onion,  and  the  green  tops  of  a bunch  of  celer}', 
a good  bundle  of  dried  mint ; cover  them  clofe,  and  let  them 
boil  foftly  till  there  is  about  two  quarts ; then  ftrain  it  oft, 
and  have  ready  the  white  part  of  the  celery  wafhed  dean,  and 
fcut  fmall,  and  ftewed  tender  in  a quart  of  water,  fome  fpi- 
nach  picked  and  wafhed  clean,  put  to  the  celery ; let  them 
ftew  till  the  water  is  quite  wafted,  and  put  it  to  your  foup. 

Take  a French  roll,  take  out  the  crumb,  fry  the  cruft  brown 
in  a little  frefh  butter,  take  fome  fpinach,  ftew  it  in  a little  but- 
ter after  it  is  boiled,  and  fill  the  roll ; take  the  crumb,  cut  it  in 
pieces,  beat  it  in  a mortar  with  a raw  egg,  a little  fpinach,  and 
a little  forrel,  a little  beaten  mace,  a little  nutrneg,  and  an  an- 
chovy ; then  mix  it  up  with  your  hand,  and  roll  them  into 
balls  with  a little  flour,  and  cut  fome  bread  into  dice,  and  fry 
them  crifp ; pour  your  foup  into  your  difh,  put  in  the  balls  and 
bread,  and  the  roll  in  the  middle.  Garnifli  your  difh  with  fpi- 
nach ; if  it  wants  fait,  you  muft  feafon  it  to  your  palate,  rub  in 
fome  dried  mint. 

^ Green  Peas-Soup. 

T AKE  a quart  of  old  green-peas,  and  boil  them  till  they 
are  quite  tender  as  pap,  in  a quart  of  water ; then  ftrain  them 
through  a fieve,  and  boil  a quart  of  young  peas  in  that  water. 
In  the  mean  time  put  the  old  peas  into  a fieve,  pour  half  a 
pound  of  melted  butter  over  them,  and  ftrain  them  through 
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the  fieve  with  the  back  of  a fpoon,  till  you  have  got  all  the 
pulp.  When  the  young  peas  are  boiled  enough,  add  the  pulp 
and  butter  to  the  young  peas  and  liquor  ; flir  them  together 
till  they  are  fmooth,  and  feafon  with  pepper  arid  fait.  You 
may  fry  a French  roll,  and  let  it  fwiin  in  the  difli.  If  you 
like  it,  boil  a bundle  of  mint  in  the  peas. 

Mother  Green  Peas-Soup. 

TAKE  a quart  of  green-peas,  boil  them  in  a gallon  of  wa- 
ter, with  a bundle  of  mint,  and  a few  fweet  herbs,  mace, 
doves,  and  whole  pepper,  till  they  are  tender ; then  drain 
them,  liquor  and  all,  through  a coarfe  fieve,  till  the  pulp  is 
drained.  Put  this  liquor  into  a fauce-pan,  put  to  it  four  heads 
of  celery  clean  walhed  and  cut  fmall,  a liandful  of  fpinach, 
clean  wafhed  and  cut  fmall,  a lettuce  cut  fmall,  a fine  leek 
cut  fmall,  a quart  of  green-peas,  a littie  fait : cover  them,  and 
let  them  boil  very  foftly  till  there  is  , about  two  quarts,  and 
that  the  celery  is  tender.  Then  fend  it  to  table. 

If  you  like  it,  you  may  add  a piece  of  burnt  butter  to  it, 
about  a quarter  of  an  hour  before  the  foup  is  enough. 

Soup-Meagre, 

TAKE  half  a pound  of  butter,  put  it  into  a deep  ftew-pan, 
fhake  it  about,  and  let  it  ftand  till  it  has  done  making  a noife ; 
then  have  ready  fix  middling  onions  peeled  and  cut  fmall,  throw 
them  in,  and  fliake  them  about.  Take  a bunch  of  celer}' 
clean  walhed  and  picked,  cut  it  in  pieces  half  as  long  as  your 
finger,  a large  handful  of  fpinach,  clean  wafhed  and  picked,  a 
good  lettuce  clean  waflied,  if  you  have  it,  and  cut  fmall,  a little 
bundle  of  parfley  chopped  fine  j fhake  all  this  well  together  in 
the  pan  for  a quarter  of  an  hour,  then  fltake  in  a little  flour, 
fiir  all  together,  and  pour  into  the  ftew-pan  two  quarts  of  boil- 
ing water  ; take  a handful  of  dry  hard  crufl,  throw  in  a tea- 
fpoonful  of  beaten  pepper,  three  blades  of  mace  beat  fine,  flir 
all  together,  and  let  it  boil  foftly  for  half  an  hour ; then  take 
it  off  the  fire,  and  beat  up  the  yolks  of  two  eggs  and  flir  in, 
and  one  fpoonful  of  vinegar ; pour  it  into  the  foup-difli,  and 
fend  it  to  table.  If  you  have  any  green-peas,  boil  half  a pint 
in  the  foup  for  change. 

To  make  an  Onion-Soup. 

TAKE  half  a pound  of  butter,  put  it  into  a flew-pan  on 
the  fire,  let  it  all  melt,  and  boil  it  till  it  has  done  making  any 
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noife ; then  have  ready  ten  or  a dozen  middling  onions  peeled 
and  cut  fmall,  throw  them  into  the  butter,  and  let  them  fry  a 
quarter  of  an  hour  ; then  fliake  in  a little  flour,  and  ftir  them 
round  j Ihake  your  pan,  and  let  them  do  a few  minutes  longer, 
then  pour  in  a quart  or  three  pints  of  boiling  water,  ftir  them 
round  j take  a good  piece  of  upper-cruft,  the  ftaleft  bread  you 
have,  about  as  big  as  the  top  of  a penny-loaf  cut  fmall,  and 
throw  it  in.  Seafon  with  fait  to  your  palate.  Let  it  boil  ten 
minutes,  ftirring  it  often ; then  take  it  off  the  fire,  and  have 
ready  the  yolks  of  two  eggs  beat  fine,  with  half  a fpoonful  of 
vinegar  j mix  fome  of  the  foup  with  them,  then  ftir  it  into  your 
foup,  and  mix  it  well,  and  pour  it  into  your  difh.  This  is  a de- 
licious difli. 

To  make  an  Eel-Soup. 

TAKE  eels  according  to  the  quantity  of  foup  you  would 
make  ; a pound  of  eels  will  make  a pint  of  good  foup  ; fo  to 
every  pound  of  eels  put  a quart  of  water,  a cruft  of  bread,  two 
or  three  blades  of  mace,  a little  whole  pepper,  an  onion,  and  a 
bundle  of  fweet  herbs  ; cover  them  clofe,  and  let  them  boil  till 
half  the  liquor  is  wafted  ; then  ftxain  it,  and  toaft  fome  bread, 
cut  it  fmall,  lay  the  bread  into  the  diflt,  and  pour  in  your 
foup.  If  you  have  a ftew-hole,  fet  the  difh  over  it  for  a minute, 
and  fend  it  to  table.  If  you  find  your  foup  not  rich  enough, 
you  muft  let  it  boil  till  it  is  as  ftrong  as  you  would  have  it. 
You  may  make  this  foup  as  rich  and  good  as  if  it  was  meat : 
you  may  add  a piece  of  carrot  to  brown  it. 

To  make  a Crawfish-Soup. 

T AKE  a cai-p,  a large  eel,  half  a thornback,  cleanfe  and. 
wafh  them  clean,  put  them  into  a fauce-pan,  or  little  pot, 
put  to  them  a gallon  of  water,  the  cruft  of  a penny-loaf,  fkim 
them  well,  feaion  it  with  mace,  cloves,  whole  pepper,  black 
and  white,  an  onion,  a bundle  of  fweet  herbs,  forne  parfley,  a 
piece  of  ginger,  let  them  boil  by  themfelves  clofe  covered  j then 
take  the  tails  of  half  a hundred  crawfifh,  pick  out  the  bag, 
and  all  the  woolly  parts  that  are  about  them,  put  them  into  a 
fauce-pan,  with  two  quarts  of  water,  a little  fait,  a bundle  of 
fweet  herbs  let  them  ftew  foftly,  and  when  they  are  ready  to 
boil,  take  out  the  tails,  and  beat  all  the  other  part  of  the  craw- 
fifh vvith  the  fliells,  and  boil  in  the  liquor  the  tails  came  out 
of,  with  a blade  of  mace,  till  it  comes  to  about  a pint,  ftrain  it 
througli  a clean  fieve,  and  add  it  to  the  filh  a-boiling.  Let  all 
bpil  foftly,  till  there  is  about  three  quarts  j then  ftrain  it  off 
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through  a coarfe  fieve,  put  it  into  yoUr  pot  again,  and  if  k 
wants  fait  you  muft  put  fome  in,  and  the  tails  of  the  crawfifh 
and  lobfter : take  out  all  the  meat  and  body,  and  chop  it  very 
fmall,  and  add  to  it ; take  a Ffcnch  roll  and  fry  it  crifp,  and 
add  to  it.  Let  tliem  ftew  all  together  for  a quarter  of  an  hour. 
You  may  ftew  a carp  with  them  ; pour  your  foup  into  your 
di(h,  the  roll  fwimming  in  the  middle- 

When  you  have  a carp,  there  fhould  be  a roll  on  each  fide. 
Garnilh  the  difh  with  crawfifh.  If  your  crawfifli  will  not  lie 
on  the  fides  of  your  difh,  make  a little  parte,  and  lay  round  the 
rim,  and  lay  the  fi(h  on  that  all  round  the  difii. 

T ake  care  that  your  foup  be  well  feafoned,  but  not  too  high. 

Ta  make  a Mussel-Soup. 

GET  a hundred  of  mufTels,  wafh  them  very  clean,  put  them 
into  a ftew-pan,  cover  them  clofe : let  them  ftew  till  they 
open,  then  pick  them  out  of  the  fhells,  rtrairi  the  liquor  through 
a fine  lawm  fieve  to  your  muffels,  and  pick  the  beard  or  crab 
out,  if  any. 

T ake  a dozen  crawfifh,  beat  them  to  maflt,  with  a dozen  of 
almonds  blanched  and  beat  fine  \ then  take  a fmall  parfnip  and 
a carrot  fcraped,  and  cut  in  thin  flices,  fry  them  brown  with  a 
little  butter ; then  take  two  pounds  of  any  frefh  fifh,  and  boil 
in  a gallon  of  water,  with  a bundle  of  fweet  herbs,  a large  onion 
■rtuck  with  cloves,  whoie-pepper,  black  and  white,  a little 
parfley,  a little  piece  of  horfe-radifh,  and  fait  the  muffel-li- 
quor,  the  crawfifh  and  almonds.  Let  them  boil  till  half  is  wait- 
ed, then  ftrain  them  through  a fieve,  put  the  foup  into  a fauce- 
pan,  put  in  twenty  of  the  muflels,  a few  mulhrooms,  and  truf- 
fles cut  fmall,  and  a leek  wafhed  and  cut  very  fmall : take  two 
French  rolls,  take  out  the  crumb,  fry  it  brown,  cut  it  into  little 
pieces,  put  it  into  the  foup,  let  it  boil  all  together  for  a quarter 
of  an  hour,  with  the  fried  carrot  and  parfnip  ; in  the  mean 
while  take  the  cruft  of  the  rolls  fried  crifp  ; take  half  a hun- 
dred of  the  muffels,  a quarter  of  a pound  of  butter,  a fpoonful 
of  water,  lhake  in  a little  flour,  fet  them  on  the  fire,  keeping 
the  fauce-pan  fliaking  all  the  time  till  the  butter  is  melted. 
Seafon  it  with  pepper  and  fait,  beat  the  yolks  of  three  eggs, 
put  them  in,  ftir  them  all  the  time  for  fear  of  curdling,  grate 
a little  nutmeg ; when  it  is  thick  and  fine,  fill  the  rolls,  pour 
your  foup  into  the  difh,  put  in  the  rolls,  and  lay  the  reft  of 
the  muffels  round  the  rim  of  the  dilh. 
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To  make  a ScATE  crTHoRNBACK  Soup. 

TAKE  two  pounds  of  fcate  or  thornback,  fkin  it,  and  boil 
it  in  fix  quarts  of  water.  When  it  is  enough,  take  it  up,  pick 
off  the  flefh,  and  lay  it  by;  put  in  the  bones  again,  and  about 
two  pounds  of  any  frefit  fifii,  a very  little  .piece  of  lemon-peel, 
a bundle  of  fweet  herbs,  whole  pepper,  two  or  three  blades  of 
mace,  a little  piece  of  horfe-radifh,  the  cruft  of  a penny-loaf, 
a little  parfley;  cover  it  clofe,  and  let  it  boil  till  there  is  about 
two  quarts,  then  ftrain  it  off  and  add  an  ounce  of  vermicelli, 
fet  it  on  the  fire,  and  let  it  boil  foftly.  In  the  mean  time  take 
a French  roll,  cut  a little  hole  in  the  top,  take  out  the  crumb, 
fry  the.cruft  brown  in  butter;  take  the  fiefli  off  the  fifh  you  laid 
by,  cut  it  into  little  pieces,  put  it  into  a fauce-pan,  with  two 
or  three  fpoonfuls  of  the  foup,  ftiake  in  a little  flour,  put  in  a 
piece  of  butter,  a little  pepper  and  fait ; fltake  them  together 
in  the  fauce-pan  over  the  fire  till  it  is  quite  thick,  then  fill  the 
roll  with  it ; pour  your  foup  into  your  difli,  let  the  roll  fwim 
in  the  middle,  and  fend  it  to  table. 

To  make  an  Oyster-Soup. 

YOUR  ftock  muft  be  made  of  any  fort  of  fifti  the  place  af- 
fords ; let  there  be  about  two  quarts,  take  a pint  of  oyfters, 
beard  them,  put  them  into  a fauce-pan,  ftrain  the  liquor,  let 
them  ftew  two  or  three  minutes  in  their  ovvn  liquor,  then  take 
the  hard  parts  of  the  oyfters,  and  beat  them  in  a mortar,  with 
the  yolks  of  four  hard  eggs;  mix  them  with  fome  of  the  foup, 
put  them  with  the  other  part  of  the  oyfters  and  liquor  into  a 
fauce-pan,  a little  nutmeg,  pepper,  and  fait ; ftif  them  w'ell  to- 
gether, and  let  it  boil  a quarter  of  an  hour.  Difh  it  up,  and 
fend  it  to  table. 


To  make  an  Almond-Soup. 

! TAKE  a quart  of  almonds,  blanch  them,  and  beat  them  in 
1 a marble  mortar,  with  the  yolks  of  twelve  hard  eggs,  till  they 
i are  a fine  pafte ; mix  them  by  degrees  with  two  quarts  of  new 
I milk,  a quart  of  cream,  a quarter  of  a pound  of  double-refined 
I fugar,  beat  fine,  a penny-worth  of  orange-flower  w'ater,  ftir  all 
I well  together;  when  it  is  well  mixed,  fet  it  over  a flow  fire, 

1 and  keep  it  ftirring  quick  all  the  while,  till  you  find  it  is  thick 
! enough ; then  pour  it  into  your  difh,  and  fend  it  to  table.  If 
! you  do  not  be  very  careful,  it  will  curdle. 
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To  make  a Rice-Soup. 

TAKE  two  quarts  of  water,  a pound  of  rice,  a little  cinna- 
mon; cover  it  clofe,  and  let  it  fimmer  very  foftly  till  the  rice 
is  quite  tender;  take  out  thecinnamon,  thenfweeten  it  to  your 
palate,  grate  half  a nutmeg,  and  let  it  ftand  till  it  is  cold ; then 
beat  up  the  yolks  of  three  eggs,  with  half  a pint  of  white-wine, 
mix  them  very  well,  then  ilir  them  into  the  rice,  fet  them  on 
a flow  fire,  and  keep  ftirring  all  the  time  for  fear  of  curdling. 
When  it  is  of  a good  thicknefs,  and  boils,  take  it  up.  Keep 
ftirring  it  till  you  put  it  into  your  dilh. 

To  make  a Barley-Soup. 

TAKE  a gallon  of  water;  half  a pound  of  barley,  a blade  or 
two  of  mace,  a large  cruft  of  bread,  a little  lemon-peel.  Let 
it  boil  till  it  comes  to  two  quarts,  then  add  half  a pint  of  wliite- 
wine,  and  fweeten  to  your  palate. 

To  make  Turnip-Soup. 

T AKE  a gallon  of  water,  and  a bunch  of  turnips,  pare 
them,  fave  three  or  four  out,  put  the  reft  into  the  water,  with 
half  an  ounce  of  whole  pepper,  an  onion  ftuck  with  cloves,  a 
blade  of  mace,  half  a nutmeg  bruifed,  a little  bundle  of  fw'eet 
herbs,  and  a large  cruft  of  bread.  Let  thefe  boil  an  hour  pretty 
faft,  then  ftrain  it  through  a fieve,  fqueezing  the  turnips 
through;  wafh  ajid  cut  a bunch  of  celery  very  fmall,  fet  it  on 
in  the  liquor  on  the  fire,  cover  it  clofe,  and  let  it  ftew.  In  the 
mean  time  cut  the  turnips  you  faved  into  dice,  and  two  or  three 
fmall  carrots  clean  fcraped,  and  cut  into  little  pieces  : put  half 
thefe  turnips  and  carrots  into  the  pot  with  the  celery,  and  the 
other  half  fry  brown  in  frelh  butter.  You  muft  flour  them 
firft,  and,  two  or  three  onions  peeled,  cut  in  thin  flices,  and 
fried  brown ; then  put  them  all  into  the  foup,  with  an  ounce 
of  vermicelli.  Let  your  foup  boil  foftly  till  the  celery  is  quite 
tender,  and  your  foup  good.  Seafon  it  with  fait  to  your  pa- 
late. 

To  make  an  Egg-Soup. 

BEAT  the  yolks  of  two  eggs  in  your  difli,  with  a piece  of 
butter  as  big  as  an  hen’s  egg,  take  a tea-kettle  of  boiling  water 
in  one  hand,  and  a fpoon  in  the  other,  pour  in  about  a quart  by 
degrees,  then  keep  ftirring  it  all  the  time  well  till  the  eggs  are 
well  mixed,  and  the  butter  melted  5 then  pour  it  into  alauce- 
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pan  and  keep  ftirring  it  all  the  time  till  it  begins  to  fimmet. 
TaL  it  off  the  fire,  and  pour  it  between  two  veflels,  out  of  one 
into  another,  till  it  is  quite  fmooth,  and  has  a great  fi  oth.  Set 
it  on  the  fire  again,  keep  ftirring  it  till  it  is  quite  hotj  then  pour 
it  into  the  foup-dilh,  and  lend  it  to  table  hot. 

To  ?nake  Peas-Porridge. 

TAKE  a quart  of  green-peas,  put  to  them  a quart  of  water, 
a bundle  of  dried  mint,  and  a little  fait.  Let  them  boil  till  the 
peas  are  quite  tender ; then  put  in  fome  beaten  pepper,  a piece 
of  butter  as  big  as  a walnut,  rolled  in  flour,  ftir  it  all  together, 
and  let  it  boil  a few  minutes : then  add  two  quarts  of  milk, 
let  it  boil  a quarter  of  an  hour,  take  out  the  mint,  and  fen^e  it 
up. 

To  make  a White-Pot. 

TAKE  two  quarts  of  new- milk,  eight  eggs,  and  half  the 
whites,  beat  up  with  a little  rote- water,  a nutmeg,  a quarter 
of  a pound  of  fugar;  cut  a penny-loaf  in  very  thin  flices,  and 
pour  your  milk  and  eggs  over.  Put  a little  bit  of  fweet  butter 
on  the  top.  Bake  it  in  a flow  oven  half  an  hour. 

To  make  a Rice  White-Pot. 

BOIL  a pound  of  rice  in  two  quarts  of  new-milk,  till  it  is 
tender  and  thick,  beat  it  in  a mortar  with  a quarter  of  a pound 
of  fweet-almonds  blanched ; then  boil  two  quarts  of  cream, 
with  a few  crumbs  of  white-bread,  and  two dr  three  blades  of 
mace.  Mix  it  all  with  eight  eggs,  a little  rofe-water,  and 
fweeten  to  your  tafte.  Cut  fome  candied-orange  and  citron 
peels  thin,  and  lay  it  in.  It  muft  be  put  into  a flow  oven. 

To  make  Rice-Milk. 

TAKE  half  a pound  of  rice,  boil  it  in  a quart  of  water, 
v/ith  a little  cinnamon.  Let  it  boil  till  the  water  is  all  wafted; 
take  great  care  it  does  not  burn,  then  add  three  pints  of  milk, 
and  the  yolk  of  an  egg  beat  up.  Keep  it  ftirring,  and  when  it 
boils,  take  it  up.  Sweeten  to  your  palate. 

To  make  an  OranGE-Fool. 

TAKE  thejuice  of  fix  oranges,  and  fix  eggs  well  beaten,  a 
pint  of  cream,  a quarter  of  a pound  of  fugar,  a little  cinnamon 
and  nutmeg.  Mix  all  together,  and  keep  ftirring' over  a flow” 
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fire  till  it  is  thick,  then  put  in  a little  piece  of  butter,  and  keep 
ftirring  till  cold,  and  difli  it  up. 

To  make  a Wesminster-Fool. 

TAKE  a penny-loaf,  cut  it  into  thin  flices,  wet  them  with 
fack,  lay  them  in  the  bottom  of  a dilh : take  a quart  of  cream, 
beat  up  fix  eggs,  two  fpoonfuls  of  rofe-water,  a blade  of  mace, 
and  fome  grated  nutmeg.  Sweeten  to  your  tafte.-  Put  all  this 
into  a fauce-pan,  and  keep  ftirring  all  the  time  over  a ftow  lire, 
for  fear  of  curdling.  When  it  begins  to  be  thick,  pour  it  into 
the  difli  over  the  bread.  Let  it  ftand  till  it  is  cold,  and  fer»  e 
it  up. 

To  make  a Gooseberry -Fool. 

T AKE  two  quarts  of  goofebendes,  fet  them  on  the  fire  in 
about  a quart  of  water.  When  they  begin  to  fimmer,  turn  yel- 
low, and  begin  to  plump,  throw  them  into  ai  cullender  to  drain 
the  water  out  j then  with  the  back  of  a fpoon  carefully  fqueeze 
the  pulp,  throw  the  fieve  into  a difli,  make  them  pretty  fweet, 
and  let  them  ftand  till  they  are  cold.  In  the  mean  time  take 
two  quarts  of  new  milk,  and  the  yolks  of  four  eggs  beat  up 
with  a little  grated  nutmeg;  ftir  itlbftly  over  a flow  fire;  when 
it  begins  to  fimmer,  take  it  off,  and  by  degrees  ftir  it  into  the 
goofeberries.  Let  it  ftand  till  it  is  cold,  and  ferve  it  up.  If 
you  make  it  with  cream,  you  need  not  put  any  eggs  in ; and 
if  it  is  not  thick  enough,  it  is  only  boiling  more  goofeberries. 
Eut  that  you  muft  do  as  you  think  proper. 

To  make  Firmity. 

TAKE  a quart  of  ready  boiled  wdieat,  tw'o  quarts  of  milk, 
3 quarter  of  a pound  of  currants  clean  picked  and  walhed ; ftir 
thefc  together  and  boil  them,  beat  up  the  yolks  of  three  or  four 
eggs,  a little  nutmeg,  with  two  or  three  fpoontuls  of  milk,  add 
to  the  wheat;  ftir  them  together  for  a few  minutes.  Then 
fvvecten  to  your  palate,  and  fend  it  to  table. 

To  make  Plum-Porridge  or  Barley  Gruel. 

TAKE  a gallon  of  water,  half  a pound  of  barley,  a quarter 
of  a pound  of  rafms  clean  waflied,  a quarter  of  a pound  of  cur- 
rants clean  waflied  and  picked.  Boil  thefe  till  above  half  the 
water  is  wafted,  with  two  or  three  blades  of  mace.  Then 
fwceten  it  to  your  palate,  and  add  half  a pint  of  white-wine. 


MADE  PLAIN  AND  EASY. 


177 


To  make  Butterea-Wheat. 

PUT  your  wlieat  into  a fauce-pan;  when  it  is  hot,  (Hr  in  a 
good  piece  of  butter,  a little  grated  nutmeg,  and  fweeten  it  to 
your  palate. 

70  make  Plum-Gruel. 

TAKE  two  quarts  of  water,  two  large  fpoonfuls  of  oatmeal, 
fhr  it  together,  a blade  or  two  of  mace,  a little  piece  of  lemon- 
peel  ; boil  it  for  five  or  fix  minutes  ( take  care  it  .do  not  boil  over  j, 
then  ftrain  it  otf,  and  put  it  into  the  fauce-pan  again,  with  half 
a pound  of  currants  clean  walhed  and  picked.  Let  them  boil 
about  ten  minutes,  and  a glafs  of  white-wine,  a littje  grated 
nutmeg,  and  fweeten  to  your  palate. 

To  make  a Flour  Hasty-Pudding, 

T AKE  a quart  of  milk,  and  four  bay-leaves,  fet  it  on  the 
fire  to  boil,  beat  up  the  yolks  of  two  eggs,  and  ftir  in  a little 
fait.  Take  two  or  three  fpoonfuls  of  milk,  and  beat  up  with 
your  eggs,  and  ftir  in  your  milk,  then,  with  a wooden  fpoon  in 
one  hand,  and  the  fiour  in  the  other,  ftir  it  in  till  it  is  of  a good 
thicknefs,  but  not  too  thick.  Let  it  boil,  and  keep  itftirring, 
then  pour  it  into  a difti,  and  ftick  pieces  of  butter  here  and 
there.  You  may  omit  the  egg  if  you  do  not  like  it;  but  it  is 
a great  addition  to  the  pudding,  and  a little  piece  of  butter 
l|jrred  in  the  milk  makes  it  eat  Ihort  and  fine.  Take  out  the 
bay -leaves  before  you  put  in  fire  fiopr. 

To  make  an  Oatmeal  Hasty-Pudding. 

T AKE  a quart  of  water,  fet  it  on  to  boil,  put  in  a piece  of 
butter  and  fome  fait ; when  it  boils,  ftir  in  Ae  oatmeal  as  you 
do  the  flour,  till  it  is  of  a good  thicknefs.  Let  it  boil  a few 
minutes,  pour  it  in  your  dilh,  and  ftick  pieces  of  butter  in  it: 
pr  eat  with  wine  and  fugar,  or  ale  and  fugar,  or  cream,  or  new 
milk.  This  is  beft  made  with  Scotch  oatmeal. 

To  make  an  excellent  Sack-Posset. 

BEAT  fifteen  eggs,  whites  and  yolks  very  well,  and  flra'^ 
them ; then  put  three  quarters  of  a pound  of  wliite  fugar  into  ^ 
pint  of  canary,  and  mix  it  with  your  eggs  in  a bafon  ; fet  it 
pver  a chafing-iiilh  of  coals,  and  keep  continually  ftirring  it 
fill  jt  is  fcalding  hot.  In  the  mean  time  grate  fome  nutmeg 

in 
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in  a quart  of  milk  and  boil  it;  then  pour  it  into  your  eggs  and 
wine,  they  being  fcalding  hot.  Hold  your  hand  very  high  as 
you  pour  it,  and  fomebpdy  ftirring  it  all  the  time  you  are 
pouring  in  the  milk;  then  take  it  off  the  chafing-dilh,  fet  it 
before  the  fire  half  an  hour,  and  ferve  it  up. 

To  7Jiake  another  Sack-Posset. 

TAKE  a quart  of  new-milk,  four  Naples  bifcuits,  crumble 
them,  and  when  the  milk  boils  throw  them  in.  Juft  give  it 
one  boil,  take  it  off,  grate  in  it  fome  nutmeg,  and  fweeten  to 
your  palate ; then  pour  in  half  a pint  of  fack,  ftirring  it  all  the 
time,  and  ferve  it  up.  You  may  crumble  white-bread,  inftead 
of  bifcuit.  ' 

Or  jnake  it  thus: 

BOTL  a quart  of  cream,  or  new-mllk,  with  the  yolks  of  two 
eggs;  firft  take  a French  roll,  and  cut  it  as  thin  as  polfibly 
you  can  in  little  pieces;  lay  it  in  the  dilh  you  intend  for  the 
poflet.  When  the  milk  boils  (which  you  muft  keep  ftirring  all 
the  time),  pour  it  over  the  bread,  and  ftir  it  together  ; cover  it 
clofe,  then  take  a pint  of  canary,  a quarter  of  a pound  of  fugar, 
and  grate  in  fome  nutmeg.  When  it  boils  pour  it  into  the 
milk,  ftirring  it  all  the  time,  and  ferve  it  up. 

To  make  a fine  Hasty-Puddin'G. 

BREAK  an  egg  into  fine  flour,  and  with  your  hand  w'ork  up 
as  much  as  you  can  into  as  ftiff  pafte  as  is  poffible,  then  mince 
it  as  fmall  as  herbs  to  the  pot,  as  fmall  as  if  it  were  to  be  lift- 
ed ; then  fet  a quart  of  milk  a-boiling,  and  put  it  in  the  pafte 
fo  cut;  put  in  a little  fait,  a little  beaten  cinnamon  and  fugar, 
a;  piece  of  butter  as  big  as  a walnut,  and  ftirring  all  one  way. 
When  it  is  as  thick  as  you  would  have  it,  ftir  in  fuch  another 
-piece  of  butter,  then  pour  it  into  your  dilh,  and  ftick  pieces  of 
butter  here  and  there.  Send  it  to  table  hot. 

To  make  Hasty  Fritters. 

'I' AKE  a ftew-pan,  put  in  fome  butter,  and  let  it  be  hot ; in 
the  mean  time  take  half  a pint  of  all-ale  not  bitter,  and  ftir  in 
tome  flour  by  degrees  in  a little  of  the  ale ; put  in  a few  cur- 
rents, or  chopped  apples,  beat  them  up  quick,  and  drop  a large 
fpoonful  at  a time  all  over  the  pan.  1 ake  care  they  do  not 
ftick  together,  turn  them  with  an  cgg-ftice,  and  when  they 
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are  of  a fine  brown,  lay  them  in  a difh,  and  throw  fome  fugar 
over  them.  Garnilh  with  orange  cut  into  quarters. 

To  make  fine  Fritters. 

PUT  to  half  a pint  of  thick  cream  four  eggs  well  beaten,  a 
little  brandy,  fome  nutmeg  and  ginger.  Make  this  into  a thick 
batter  with  flour,  and  your  apples  mufl:  be  golden  pippins  pared 
and  chopped  with  a knife;  mix  all  together,  and  fry  them  in 
butter.  At  any  time  you  may  make  an  alteration  in  the  fritters 
with  currants.. 

; . Another  Way. 

DRY  fome  of  the  fineft  flour  well  before  the  fire : mix  it 
with  a quart  of  new-milk,  not  too  thick,  fix  or  eight  eggs,  a 
r little  nutmeg,  a little  mace,  a little  fait,  and  a quarter  of  a pint 
■;  of  fack  or  ale,  or  a glafs  of  brandy.  Beat  them  well  together, 
r then  make  them  pretty  thick  with  pippins,  and  fry  them  dry. 

! To  make  Apple-Fritters. 

BEAT  the  yolks  of  eight  eggs,  the  whites  of  four,  well  to- 
gether, and  ftrain  them  into  a pan:  then  take  a quart  of  cream, 
make  it  as  hot  as  you  can  bear  your  finger  in  it,  then  put  to  it 
a quarter  of  a pint  of  fack,  three  quarters  of  a pint  of  ale,  and 
make  a poflet  of  it.  When  it  is  cool,‘  put  it  to  your  eggs, 
beating  it  well  together;  then  put  in  nutmeg,  ginger,  fait,  and 
flour  to  your  liking.  Your  batter  (hould  be  pretty  thick,  then 
i put  in  pippins  fliced  or  fcraped,  and  fry  them  in  a good  deal  of 
butter  quick. 

I To  make  Curd-Fritters. 

I HAVING  a handful  of  curds  and  a handful  of  flour,  and 
) ten  eggs  well  beaten  and  drained,  fome  fugar,  cloves,  mace,  and 
j nutmeg  beat,  a little  faffron ; ftir  all  well  together,  and  fry  them 

II  quick,  and  of  a fine  light  brown. 

r 

♦ Tfl  Fritters-Royal. 

i TAKE  a quart  of  nevv-milk,  put  it  into  a fkillet  or  fauce- 
Ri  pan,  and  as  the  milk  boils  up,  pour  in  a pint  of  fack,  let  it  boil 
/ Up,  then  take  it  off,  and  let  it  fland  five  or  fix  minutes,  then 
1.  fkim  off  all  the  curd,  and  put  it  into  a bafon ; beat  it  up  well 
bi  with  fix  eggs,  feafon  it  with  nutmeg,  then  beat  it  with  a whifk, 
bl  add  flour  to  make  it  as  thick  as  batter  ufually  is,  put  in  fome 
^ fine  fugar,  and  fry  them  quick. 

To 
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To  7iiake  Skirret-P'ritters. 

T AKE  a pint  of  pulp  of  fkirrets,  and  a fpoonful  of  flour, , 
the  yolks  of  four  eggs,  fugar,  and  fpice,  make  it  into  a thick 
batter,  and  fry  them  quick. 

To  make  White-Fritters. 

HAVING  fome  rice,  wafli  it  in  five  or  fix  feveral  waters, , 
and  dry  it  very  well  before  the  fire : then  beat  it  in  a mortar 
very  fine,  and  fift  it  through  a lawn-fieve,  that  it  may  be  very 
fine.  You  muft  have  at  leafl:  an  ounce  of  it,  then  put  it  in  . 
a fauce-pan,  juft  wet  with  milk,  and  when  it  is  well  incorpo- 
rated with  it,  add  to  it  another  pint  of  milk ; fet  the  whole 
over  a ftove,  or  a very  flow  fire,  and  take  care  to  keep  it  al- 
ways moving:  put  in  a little  fugar,  and  fome  candied  lemon- 
peel  grated,  keep  it  over  the  fire  till  it  is  almoft  come  to  the 
thicknefs  of  a fine  pafte,  flour  a peal,  pour  it  on  it,  and  fpread 
it  abroad  with  a rolling-pin.  When  it  is  quite  cold  cut  it  in- 
to little  morfels,  taking  care  they  ftick  not  one  to  the  other; 
flour  your  hands,  and  roll  up  your  fritters  handforacly,  and 
fry  them.  When  you  ferve  them  up  pour  a little  orange-flower 
water  over  them,  and  fugar.  Thefe  make  a pretty  fide- 
dilh,  or  are  very  pretty  to  garnifti  a fine  difti  with. 

To  make  Water-Fritters. 

T AKE  a pint  of  w'ater,  put  into  a fauce-pan,  a piece  of  but- 
ter as  big  as  a walnut,  a' little  fait,  and  fome  candied  lemon- 
peel  minced  ver)'  fmall.  Make  this  boil  over  a ftove,  then  put 
in  two  good  handfuls  of  flour,  and  turn  it  about  by  main 
ftrength  till  the  water  and  flour  be  well  mixed  together,  and 
none  of  the  laft  ftick  to  the  fauce-pan  ; then  take  it  off  the 
ftove,  mix  in  the  yolks  of  two  eggs,  mix  them  well  together, 
continuing  to  put  in  more,  two  by  two,  till  you  have  ftirred 
in  ten  or  twelve,  and  your  pafte  be  very  fine ; then  drudge  a 
peal  thick  with  flour,  and  dipping  your  hand  into  the  flour, 
take  out  your  pafte  bit  by  bit,  and  lay  it  on  a peal.  W hen  it 
has  lain  a little  while,  roll  it,  and  cut  it  into  little  pieces,  taking 
great  care  that  they  ftick  not  one  to  another,  fr\’  them  of  a fine 
brown,  put  a little  orange-flower  water  over  them,  and  lugar 
all  over. 

To  make  Svrikged-Fritters, 

TAKE  about  ai  pint  of  water,  and  a bit  of  butter  the  bignefs 
of  an  cee,  with  fome  lemon-pcel,  green  if  you  can  get  it,  raiped 
j preferved 
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prefervecl  lemon-peel,  and  crifped  orange-flowers  j put  all  to- 
o-ether  in  a ftew-pan  over  the  fire,  and  when  boiling  throw  in 
jfome  fine  flour;  keep  it  ftirring,  put  in  by  degrees  more  flour 
till  your  batter  be  thick  enough,  take  it  off  the  fire,  then  take 
an  ounce  of  fweet-almonds,  four  bitter  ones,  pound  them  in  a 
mortar,  ftir  in  two  Naples  bifcuits  crumbled,  two  eggs  beat  ; 
ftir  all  together,  and  more  eggs  till  your  batter  be  thin  enough 
to  be  fyringed.  Fill  your  fyringe,  your  butter  being  hot,  fyringe 
your  fritters  in  it,  to  make  it  of  a truelover’s-knot,  and  being 
well  coloured,  ferve  them  up  for  a fide-difh. 

At  another  time,  you  may  rub  a flteet  of  paper  with  butter, 
over  which  you  may  fyringe  your  fritters,  and  make  them  in 
what  fliape  you  pleafe.  Y our  butter  being  hot,  turn  the  paper 
upfide  down  over  it,  and  your  fritters  will  eafily  drop  off.  ' 
When  fried,  ftrew  them  with  fugar,  and  glaze  them. 

To  make  Vine-Leaf  Fritters. 

T AKE  fome  of  the  fmalleft  vine-leaves  you  can  get,  and 
having  cut  off  the  great  ftalks,  put  them  in  a difli  with  fome 
French  brandy,  green  lemon  rafped,  and  fome  fugar;  take  a 
good  handful  of  fine  flour,  mix  with  wliite-wine,  or  ale,  let 
your  butter  be  hot,  and  with  a fpoon  drop  in  your  batter,  take 
great  care  they  do  not  ftick  one  to  the  other ; on  each  fritter 
lay  a leaf ; fry  them  quick,  and  ftrew  fugar  over  them,  and 
glaze  them  with  a red-hot  ftiovel. 

With  all  fritters  made  with  milk  and  eggs  you  fhould  have 
beaten  cinnamon  and  fugar  in  a faucer,  and  either  fqueeze  an 
orange  over  it,  or  pour  a glafs  of  white-wine,  and  fo  throw  fu- 
gar all  over  the  difh,  and  they  ftiould  be  fried  in  a good  deal 
of  fat ; therefore  they  are  beft  fried  in  beef-dripping,  or  hog’s- 
lard,  when  it  can  be  done. 

To  make  Clary  Fritters. 

TAKE  your  clary-leaves,  cut  off  the  ftalks,  dip  them  one 
by  one  in  a batter  made  with  milk  and  flour,  your  butter  being 
hot,  fry  them  quick.  This  is  a pretty  lieartening  di(h  for  a 
fick  or  weak  perfon ; and  comfrey-leaves  do  the  fame  way. 

To  make  Apple  Frazes. 

CUT  your  apples  in  thick  flices,  and  fry  them  of  a fine 
light  brown;  take  them  up,  and  lay  them  to  drain,  keep  them 
as  whole  as  you  can,  and  either  pare  them  or  let  it  alone;  then 
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make  a batter  as  follows : take  five  eggs,  leaving  out  tv/o  wliiteS", 
beat  them  up  v/ith  cream  and  flour,  and  a little  fack;  make  ic 
thethicknefs  of  a pancake-batter,  |>our  in  a little  melted  butter^ 
nutmeg,  and  a little  fugar.  Let  your  batter  be  hot,  and  drop 
in  your  fritters,  and  on  every  one  lay  a flice  of  apple,  and  then 
more  batter  on  them.  Fry  them  of  a fine  light  brown:  take 
them  up,  and  ftrew  fome  double-refirted  fugar  all  over  them. 

To  make  an  Almond  Fraze. 

Get  a pound  of  jordcn-almonds,  blanched,  fteep  them  in 
a pint  of  fweet  cream,  ten  yolks  of  eggs,  and  four  whites,  take 
out  the  almonds,  and  pound  them  in  a mortar  fine;  then  mix 
them  again  in  tlte  cream  and  eggs,  put  in  fugar  and  grated 
white  bread,  ftir  them  all  together,  put  fome  frefh  butter  into 
the  pan,  let  it  be  hot  and  pour  it  in,  ftirring  it  in  the  pan,  till 
they  are  of  a good  thjeknefs : and  when  it  is  enough,  turn  it 
into  a dilb,  throw  fugar  over  it,  and  ferve  it  up. 

To  make  Pancakes, 

T AKE  a quart  of  milk,  beat  in  fix  or  eight  eggs,  leaving 
half  the  whites  out ; mix  it  well  till  your  batter  is  of  a fine 
thicknefs.  You  muft  obferve  to  mix  your  flour  firfl  with  a. 
little  milk,  then  add  the  reft  by  degrees;  put  in  two  fpoonfuls . 
of  beaten  ginger,  a glafs  of  brandy,  a little  fait ; ftir  all  toge- 
ther, make  your  ftew-pan  Very  clean,  put  in  a piece  of  butter 
as  big  as  a walnut,  then  pour  in  a ladleful  of  batter,  which . 
will  make  a pancake,  moving  the  pan  round ' that  the  batter 
be  all  over  the  pan ; fhake  the  pan,  and  wlren  you  think  that : 
fide  is  enough,  tofs  it ; if  you  cannot,  turn  it  cleverly ; and  1 
when  both  fides  are  done,  lay  it  in  a difli  before  the  fire,  and 
fo  do  the  reft.  Y ou  muft  take  care  they  are  dry ; when  you  . 
fend  them  to  table  ftrew  a little  fugar  over  them. 

To  make  fine  Pancakes. 

take  half  a pint  of  cream,  half  a pint  of  fack,  the  yolks 
of  eighteen  eggs  beat  fine,  a little  fait,  half  a pound  of  fine 
fugar,  a little  beaten  cinnamon,  mace,  and  nut;meg ; then  put ' 
in  as  much  flour  as  will  run  thin  over  the  pan,  and  fry  them 
in  frcfti  butter.  This  fort  of  pancake  will  not  be  crifp,  but 
very  good. 


A fecond 
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A fecond  Sort  of  Pancakes. 

TAKE  a pint  of  cream,  and  eight  eggs  well  bedt,  a nutmeg 
^ated,  a little  fait,  half  a pound  of  good  dilh-butter  melted  ; 
mix  all  together,  with  as  much  Hour  as  will  make  them  into  a 
thin  batter,  fry  them  nice,  and  turn  them  on  the  back  of  a 

A third  Sort. 

TAKE  fix  tiew-laid  eggs  well  beat,  mix  them  with  a pint 
of  cream,  a quarter  of  a pound  of  fugar,  fome  grated  nutmeg, 
knd  as  much  flour  as  will  make  the  batter  of  a proper  thick- 
hefs.  Fry  thefe  fine  pancakes  in  fmall  pans,  and  let  your  pans 
be  hot.  * You  muft  not  put  above  the  bignefs  of  a nutmeg  of 
butter  at  a time  into  the  pan-.' ' 

A fourth  Sori^  called  a Quire  of  Paper, 

TAKE  a pint  of  cream,  fix  eggs,  three  fpoonfuls  of  fine 
flour,  three  of  fack,  one  of  orange- flower  water,  a little  fugar, 
and  half  a nutmeg  grated,  half  a poun’d  of  melted  butter  almolt 
cold ; ,mir>gle-2ll  well  together  and  butter  the  pan  for  the  firlb 
pancake  ; let  them  run  as  thin  as  poffible ; when  they  are  juffc 
coloured,  they  are  enough ; and  fo  do  with  all  the  fine  pan- 
cakes. 

To  make  Rice  Pancakes. 

^ TARE  a quart  of  cream,  and  three  fpoonfuls  of  flour  of 
rice,  fet  it  on  a flow  fire,  and  keep  it  ftirring  till  it  is  thick  as 
pap.  Stir  in  half  a pound  of  butter,  a nutmeg  grated,  then 
pour  it  out  into  an  earthen-pan,  and  when  it  is  cold,  ftir  in 
three  or  four  fpoonfuls  of  flour,  a little  fait,  fome  fugar,  nine 
eggs  w'cll  beaten ; mix  all  well  together,  and  fry  them  nicely. 
When  you  have  no  cream,  ufe  new-milk,  and  one  fpoonful 
more  of  the  flour  of  rice4 

To  7nake  a of  Kvvh-ES. 

PARE  fome  apples,  take  out  the  cores,  and  put  them  Into  a 
fkillet ; to  a quart-mugful  heaped,  put  in  a quarter  of  a pound 
of  fugar,  and  two  fpoonfuls  of  water.  Do  them  over  a flow 
fire,  keep  them  ftirring;  add  a little  cinnamon  ; when  it  is 
quite  thick,  and  like  a marmalade,  let  it  ftand  till  cool.  Beat 
up  the  yolks  of  four  or  five  eggs,  and  ftir  in  a handful  of  grated 
bread  and  a quarter  of  a pound  of  frefh  butter ; then  form  it 
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into  what  Hiape  you  pleafe,  and  bake  it  in  a flow  oven,  and 
then  turn  it  upfide  down  on  a plate,  for  a fecond  courfe. 

V* 

To  make  BlAck-Caps. 

Out*  twelve  large  apples  in  halves,  and  take  out  the  cores, 
place  them  on  a thin  pa  ty-pan,  or  mazarine,  as  clofe  toge- 
ther as  they  can  lie,  with  the  flat  tide  dov.mwards;  fqueeze  a 
lemon  in  two  fpoonfuls  of  oranse-flower  water,  and  pour  over 
them  ; (bred  fome  lemon-peel  fine,  and  throw  over  them,  and 
grate  fine  fugar  all  over.  Set  them  in  a quirk  oven,  and  half 
an  hour  will  do  them*  When  you  fend  them  to  table,  throw 
fine  fugar  all  over  the  difh. 

To  bake  Apples  whole. 

PUT  your  apples  into  an  earthen-pan,  with  a few  cloves,  a 
little  lernon-peel,  fome  coarfe  fugar,  a glafs  of  red-wine  ; put 
them  into  a quick  oven,  and  they  will  take  an  hour  baking. 

To Jlew  Pears.' 

PARE  fix  pears,  and  either  quarter  them  or  do  them  whole  > 
they  make  a pretty  ciifh  with  one  whole,  the  reft  cut  in  quar- 
ters, and  the  cores  taken  out.  Lay  them  in  a 'deep  earthen' 
pot,  with  a few  cloves,  . a piece  of  lemon-peel,  a gill  of  red- 
wine,  and  a quarter  of  a pound  of  fine  fugar.  If  the  pears  are 
very  large,  they  will  take  half  a pound  of  fugar,  and  half  a pint 
of  red-wine;  cover  them  clofe  with  brown  paper,  and  bake 
them  till  they  are  enough. 

Serve  them  hot  or  cold  juft  as  you  like  them,  and  they 
will  be  very'  good  with  water  in  the  place  of  wine. 

To jlew  Pears  in  a Sauce-Pan 

PUT  them  into  a fauce-pan,with  the  ingredients  as  before; 
cover  the  n,  and  do  theut  over  a flow  fire.  When  they  ara 
enough  take  them  off;  add  a pennyworth  of  cochineal,  bruifed 
very'  fine. 

To Jievj  Pears  purple. 

PARE  four  pears,  cut  them  into  quarters,  core  them,  put 
them  into  a ftevv-pan,  with  a quarter  of  a pint  of  water,  a quar- 
ter of  a pound  of  fugar,  cover  them  with  a pewter-plate,  then 
cover  the  pan  with  tlie  lid,  and  do  them  over  a flow  fire.  Look 
at  them  often,  for  fear  of  melting  the  plate ; when  they  arc 

enough, 


MADE  PLAIN  AND  EASY.  185 

enough,  and  the  liquor  looks  of  a fine  purple,  take  tliem  off, 
and  lay  them  in  your  dilh  with  the  liquor  > when  cold,  ferve 
them  up  for  a fide-difli  at  a fecond  courfe,  or  juft  as  you  pleafe. 

To Jievj  Pippins  whole. 

TAKE  twelve  golden  pippins,  pare  them,  put  the  parings 
into  a fauce-pan  with  water  enough  to  cover  them,  a blade  of 
mace,  two  or  three  cloves,  a piece  of  lemon-peel,  let  them 
limmer  till  tliere  is  juft  enough  to  ftew  the  pippins  in,  then 
ftrain  it,  and  put  it  into  the  fauce-pan  again,  with  fugar 
enough  to  make  it  like  a fyrup ; then  put  them  in  a preferving- 
pan,  or  clean  ftew-pan,  or  large  fauce-pan,  and  pour  the  fy- 
rup over  them.  Let  there  be  enough  to  ftew  them  in ; when 
they  are  enough,  which  you  will  know  by  the  pippins  being 
foft,  take  them  up,  lay  them  in  a little  dilh  with  the  fyrup; 
when  cold,  ferve  them  up  ; or  hot,  if  you  chufe  it, 

J pretty  Made-Dish, 

TAKE  half  a pound  of  almonds  blanched  and  beat  fine, 
with  a little  rofe  or  orange-flower  water;  then  take  a quart  of 
fweet  thick  cream,  and  boil  it  with  a piece  of  cinnamon  and 
mace,  fweeten  it  with  fugar  to  your  palate,  and  mix  it  with 
A'our  almonds ; ftir  it  well  together,  and  ftrain  it  through  a fieve. 
Let  your  cream  cool,  and  thicken  it  with  the  yolks  of  fix  eggs ; 
then  garnifti  a deep  difh,  and  lay  pafte  at  the  bottom,  then  put 
in  flired  artichoke-bottoms,  being  firft  boiled,  upon  that  a little 
melted  butter,  fhred  citron,  and  candied  orange;  fo  do  till 
your  difti  is  near  full,  then  pour  in  your  cream,  and  bake  it 
without  a lid.  When  it  is  baked,  ferape  lugar  over  it,  and 
ferve  it  up  hot.  Half  an  hour  will  bake  it. 

‘To  7/iakc  Kickshaw'S. 

MAKE  puff-pafte,  roll  it  thin,  and  if  you  have  any  moulds, 
work  it  upon  them,  make  them  up  with  preferved  pippins. 
You  may  fill  fome  with  goofeberries,  fome  with  rafberries,  or 
what  you  pleafe,  then  clofe  tliem  up,  and  either  bake  or  fry 
them;  throw  grated  fugar  oyer  them,  and  ferve  them  up. 

Plain  Perdu,  cr  Cream  Toasts. 

HA.VING  two  French  rolls,  cqt  them  into  flices  as  thick  as 
your  finger,  crumb  and  cruft  together,  lay  them  on  a diili,  put 
to  them  a pint  of  cream  and  half  a pint  of  milk ; ftrew  them 
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over  with  beaten  cinnamon  and  fugar;  turn  them  frequemly 
till  they  are  tender,  but  take  care  not  to  break  them  ; then 
take  them  from  the  cream  with  the  llice,  break  four  or  five 
eggs,  turn  ycmr  fiices  of  bread  in  the  eggs,  and  fry  them  in 
clarified  butter.  Make  tliem  of  a good  brown  colour,  but  not 
black ; fcrape  a little  fugar  over  them.  They  may  be  ferved 
for  a fecond-courfe  did),  but  are  fitteft’  for  fupper. 

Salmagundy  for  a Middle-Dish  at  Supper. 

IN  the  top-plate  in  the  middle,  which  fhould  ftand  higher 
than  the  reft,  take  a fine  pickled-herring,  bone  it,  take  off  the 
head,  and  mince'  the 'reft  fine.  Jh  the  other  plates'  found,  put 
the  following  things ; in  one,  pare  a cucumber  and  cut  it  very 
thin  ; in  another,  apples  pared  and  cut  fmall ; in  another,  an 
onion  peeled  and  cur  fmall ; in  another,  two  hard  eggs  chopped 
fmall,  the  whites  in'  one,  and  the  yolks  in  another;  pickled  gir- 
kins  in  another  cut  fmall ; in  another,  celery  cut  fmall ; in 
another  pickled  red-cabbage  ciiopped  fihe  ; take  fome  water- 
creffes  clean  wafhed  and  picked,  ftick  them  all  about  and  be- 
tween every  plate  cr  faucer,  ai  d throw  naflurtium-flower? 
about  thecreffes.  Y ou  muft  have  oil,  and  vinegar,  and  lemon, 
to  eat  with  k.  If  it  is  prettily  fet  out,  it  will  make  a pretty 
figure  in  the  middle  of  the  table,  or  you  may  lay  them  in  heaps 
in  a dilb.  If  you  have  not  all  thefe  ingredients,  fet  out  your 
plates  or  faucers  with  juft  what  you  fancy,  and  in  the  room  of 
9 pickled  herring  you  may  mince  anchovies, 

To  ?nake  o Tansey. 

TAKE  ten  eggs,  break  them  into  a pan,  put  to  them  a little 
fait,  beat  them  very  well,  then  put  to  them  eight  ounces  of 
loaf^-fugar  beat  fine,  and  a pint  of  the  juice  of  fpinach.  Mix 
them  well  together,  and  ftrain  it  into  a quart  of  cream;  then 
grate  in  eight  ounces  of  Naples  bilcuit  or  white-bread,  a nut- 
meg grated,  a quarter  of  a pound  cf  jorden-almonds,  beat  in 
a mortap,  witli  a little  juice  of  tanfey  to  yburtafte;  mix  thefe 
all  together,  put  it  into  a ftew-pan,  with  a piece  of  butter  as 
iaree  as  a pippin.  Set  it  over  a How  charcoal-fire,  keep  it 
fUiring  till  it  is  hardened  very  well,  then  butter  a dilh  verv' 
well,  put  in  your  tanfey,  bake  it,  and  when  it  is  enough  turn 
it  out  on  a pie-plate;  fquecze  the  juice  of  an  orange  over  it, 
and  throw  fugar  all  over.  Liarnilh  with  orange  cut  into  quar- 
iors,  and  fweet- meats  cut  into  long  bits,  and  lay  all  over  its 
tide. 
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Another  Way. 

TAKE  a pint  of  cream,  and  half  a pint  of  blanched  almonds 
beat  fine,  with  rofe  and  orange -flower  water,  ftir  them  toge- 
tJier  over  a flow  fire  ; wfien  it  boils,  take  it  off,  and  let  it  fland 
tjll  cold ; then  beat  in  ten  eggs,  grate  in  a fmall  nutmeg,  four 
Naples  bifcuits,  a little  grated  bread;  fweeten  to  your  tafte, 
and  if  you  think  it  is  too  thick,  put  in  fome  more  cream,  the 
juice  of  fpinach  to  make  it  green;  ftir  it  well  together,  and 
either  fry  it  or  bake  it.  If  you  fry  it,  do  one  fide  firft,  and 
then  with  a difli  turn  the  other. 

To  make  a Hedge-Hog. 

TAKE  two  quarts  of  fweet  almonds  blanched,  beat  them 
v/ell  in  a mortar,  with  a little  canary  and  orange-flower  wa- 
ter, to  keep  them  from  oiling.  Make  them  into  a ftiff  pafte, 
then  beat  in  the  yolks  of  twelve  eggs,  leave  out  five  of  the 
whites,  put  to  it  a pint  of  cream,  fweeten  it  with  fugar,  put 
in  half  a pound  of  fweet  butter  melted,  fet  it  on  a furnace  or 
flow  fire,  and  keep  continually  ftirring  till  it  is  ftifF  enough  to 
be  made  into  the  form  of  a hedge- hog,  then  ftick  it  full  of 
blanched  almonds  flit,  and  ftuck  up  like  the  briftles  of  a hedge- 
hog, then  put  it  into  a difh.  Take  a pint  of  cream,  and  the 
yolks  of  four  eggs  beat  up,  and  mix  with  the  cream  ; fweeten 
to  your  palate,  and  keep  them  ftiijing  over  a flow  fire  all  the 
time  till  it  is  hot,  then  pour  it  into  your  difn  round  the  hedge- 
hog; let  it  ftand  till  it  is  cold,  and  ferve  it  up. 

Or  you  may  make  a fine  hartftiorn  jelly,  and  pour  into  the 
di(h,  which  will  look  very  pretty,  Y ou  may  eat  wine  and 
fugar  with  it,  or  eat  it  without. 

Or  cold  cream  fweetened,  with  a glafs  of  white-wine  in  it, 
and  the  juice  of  a Seville  orange,  and  pour  it  into  the  difti.  It 
will  be  pretty  for  change. 

This  is  a pretty  fide-difli  at  a fecond  courfe,  or  in  the  middle 
for  fupper,  or  in  a grand  defert.  Plump  two  currants  for  the 
eyes. 

Or  make  it  thus  for  Change  : 

TAKE  two  quarts  of  fweet-almonds  blanched,  twelve  bitter 
ones,  beat  them  in  a marble  mortar  well  together,  with  canary 
and  orange-flower  water,  two  fpoonfuls  of  the  tincfture  of  faf- 
fron,  two  fpoonfuls  of  the  juice  of  forrel,  beat  them  into  a fine 
pafte,  put  in  half  a pound  of  melted  butter,  n^x  it  up  well,  a 
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little  nutmeg  and  beaten  mace,  an  ounce  ot  citron,  an  ounce 
of  orange-peel,  both  cut  fine,  mix  them  in  the  yoik.5  of  twelve 
eggs,  and  half  the  whites  beat  up  and  mixed  in  half  a pint  of 
cream,  half  a pint  of  double- relined  fugar,  and  work  it  up  all 
together.  If  it  is  not  ftilf  enough  to  make  up  into  the  form 
you  would  have  it,  you  muft  have  a mould  for  it ; butter  it 
well,  then  put  in  your  ingredients,  and  bake  it.  '1  he  mould 
mutf  be  made  in  luch  a manner,  as  to  have  the  head  peeping 
out ; when  it  comes  out  of  the  oven,  have  ready  fome  al  nonds 
blanched  and  Hit,  and  boiled  up  in  fugar  till  brown.  Stick  it 
all  over  with  the  almonds;  and  for  fauce,  have  red-wine  and 
fugar  made  hot,  and  the  juice  of  an  orange.  Send  it  hot  to 
table,  for  a firft  courfe. 

You  may  leave  out  the  faffren  and  forrel,  and  make  it  up  like 
chickens,  or  any  other  iliape  you  pleafe,  or  alter  the  fauce  to 
your  fancy.  Butter,  fugar,  and  vvhi:e-wine  is  a pretty  fauce 
for  either  baked  or  boiled,  and  you  may  make  the  fauce  of 
what  colour  you  pleafe  ; or  put  it  into  a mould,  with  iialf  a 
pound  of  currants  added  to  it;  and  boil  it  for  a pudding. 
You  may  uie  cochineal  in  the  room  of  lalfron. 

The  following  liquor  you  may  make  to  mix  vvith  your 
fauces : beat  an  ounce  of  cochineal  very  fine,  put  in  a pint  of 
water  in  a fkillet,  and  a quarter  of  an  ounce  or  roch-alum  ; 
boil  It,  till  the  goodnefs  is  out,  ftrain  it  into  a piual,  with  ar^ 
ounce  of  fine  fugar,  and  it  will  keep  fix  moiiths. 

To  make  p)-ctty  Almond  Puddings. 

TAKE  a pound  and  a halfof  blanched  al.nonds,  beat  them 
fine  with  a little  rofe-' water,  a pound  of  grated  bread,  a pound 
and  a quarter  of  fine  fugar,  a quarter  ol  an  ounce  of  cinnamon, 
and  a large  nutir.eg  beat  line,  half  a pound  of  melted  butter,' 
mixed  with  the  yolks  of  eggs,  and  tour  whites  beat  hne,  a pint 
of  fack,  a pint  and  a h.iif  or  cn  am,  fome  rofe  or  orange-flower 
water;  boil  the  cream,  and  t.e  a little  bag  of  faffron,  and  dip  iri 
the  cream  to  colour  it.  Pirft  beat  your  eggs  very  well,  and  mix 
with  your  batter;  beat  it  Up,  then  the  fpice,  then  the  almonds^ 
then  the  rofe-water  and  wine  by  degrees,  beating  it  all  the  time, 
then  the  fugar,  and  then  the  cream  by  degrees,  keeping  it  ibr- 
ring,  and  a quarter  of  a pound  of  vermicelli.  Stir  all  together, 
have  fome  hog’s  guts  nice  and  clean,  hli  them  only  half  fuil, 
and  as  you  put  in  the  ingredients  here  and  there,  put  in  a bit 
pf  citron;  tie  both  ends  of  the  gut  light,  and  boil  them  about 

auarter  of  an  hour.  You  may  add  currants  for  change. 

Tq 


PLAIN  AND  EASY, 


make  fried  Toasts. 

TAKE  a penny-Ioat;  cut  it  into  dices  a quarter  of  an  Incli 
thick  round  ways,  toaft  tltem,  and  then  take  a pint  of  cream 
and  three  eggs,  half  a pint  of  fack,  fome  nutmeg,  and  fweetened 
to  your  tafte  ; fteep  the  toalls  in  it  for  three  or  tour  hours,  then 
have  ready  fome  butter  hot  in  a pan,  put  in  the  toads  and  fry 
them  brown,  lay  them  in  a difli,  melt  a little  butter,  and  that 
mix  what  is  left ; if  none,  put  in  fome  wine  and  fugar,  and  pour 
over  them,  They  majce  a pretty  plate  or  fide-difli  for  fupper. 

Ta  Jlezu  a Brace  of  Carp. 

SCRAPE  them  very  clean,  then  gtit  them,  wafh  them  and 
the  roes  in  a pint  of  good  dale  beer,  to  preferve  all  the  blood, 
and  boil  the  carp,  with  a little  fait  in  the  w'ater. 

In  the  mean  time  drain  the  beer,  and  put  it  into  a fauce-pan, 
with  a pint  of  red-wine,  two  or  three  blades  of  mace,  fome 
whole-pepper,  black  and  white,  an  onion  duck  with  cloves, 
half  a nutmeg  bruifeil,  a bundle  of  fweet  herbs,  a piece  of  le- 
mon-peel as  big  as  a fix-pence,  an  anchovy,  a little  piece  of 
horfe-radilh.  Let  thefe  boil  together  foftly  for  a quarter  of  an 
hour,  covered  clofe ; then  drain  it,  and  add  to  it  half  th^hard 
roe  beat  to  pieces,  two  or  three  fpoonfuls  of  catchup,  a quarter 
of  a pound  of  frdh  butter,  and  a fpoonful  of  mulhroom-pickle ; 
let  it  boil,  and  keep  dirring  it  t;ll  tiie  fauce  is  thick  and  enough. 
If  it  wants  any  fait,  you  mud  put  fome  in  : then  take  the  red  of' 
the  roe,  and  beat  it  up  with  the  yolk  of  an  egg,  fome  nutmeg, 
and  a little  lemon-peel  cut  finall,  fry' them  in  frelh  butter  in  little 
cakes,  and  fome  pieces  of  bread  cut  three-corner- ways  and  fried 
brown.  W hen  the  carp  are  enough  take  them  up,  pour  your 
fauce  over  them,  lay  the  cakes  round  the  difli,  with  horfe-ra- 
dilh  fcraped  fine,  and  fried  parlley.  The  red  lay  on  the  carp, 
and  dick  the  bread  about  them,  and  lay  round  them,  then 
diced  lemon  notched,  and  lay  round  the  didt,  and  two  or  three 
pieces  on  the  carp.  Send  them  to  table  hot. 

The  boiling  of  carp  at  all  times  is  the  bed  way,  they  eat 
fatter  and  finer.  The  dewing  of  them  is  no  addition  to  the 
fauce,  and  only  hardens  the  lilh  and  fpoils  it.  If  you  would  have 
your  lauce  white,  put  in  good  filh-broth  indead  of  beer,  and 
white-wine  in  the  room  ot  red- wine.  Make  your  broth  with 
any  fort  of  frdh  fill',  you  have,  and  feafon  it  as  you  do  gravy'. 
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To  fry  Carp. 

FIRST  fcale  and  gut  them,  wafli  them  clean,  lay  them 
in.  a cloth  to  dry,  then  flour  them,  and  fry  them  of  a fine 
light  brown.  Fry  fome  toafl  cut  three-corner-ways,  and  the 
roes  ; when  your  fiih  is  done,  lay  them  on  a coarfe  cloth  to 
drain.  Let  your  fauce  be  butter  and  anchovy,  with  the  juice 
of  lemon.  Lay  your  carp  in  the  difl),  the  roes  on  each  fide, 
ar^  garnifli  with  the  fried  toafl;  and  lemon. 

To  bake  a Carp. 

SCALE,  wafli',  and  clean  a brace  of  carp  very  well ; take 
an  earthen  pan  deep  enough  to  lie  cleverly  in,  butter  the  pan  a 
little,  lay. in  your  carp;  feafon  with  mace,  cloves,  nutmeg,  and 
black  and  white  pepper,  a bundle  of  fweet  herbs,  an  onion,  and 
anchovy;  pour  in  a bottle  of  white-wine,  cover  it  clofe,  and  let 
them  bake  an  hour  in  a hot  oven,  if  large ; if  fmall,  a lefs  time 
will  do  them.  Wheri  they  are  enough,  carefully  take  them  up 
and  lay  them  in"  a difh ; fet  it  over  hot  water  to  keep  it  hot,  and 
cover  it  clofe,  tlien  pour  all  the  liquor  they  were  baked  in  into  a 
feuce-pan  ; let  it  boil  a minute  or  two,  then  ftrain  it,  and  add 
half  a pound  of  butter  rolled  in  flour.  Let  it  boil,  keep  ftirring 
jt,  fqueeze  in  the  juice  of  half  a lemon,  and  put  in  what  fait 
you  want ; pour  the  fauce  pver  the  fifli,  lay  the  roes  round,  and 
garnifli  with  lemon.  Obferv'e  to  fldra  all  the  fat  off  the  liquor. 

To  fry  Tench. 

SLIME  your  tenches,  flit  the  fkin  along  the  backs,  and  with 
the  point  of  your  knife  raife  it  up  from  the  bone,  then  cut  the 
fkin  acrofs  at  the  head  and  tail,  then  ftrip  it  off,  and  take  out 
the  bone ; then  take  another  tench,  or  a carp,  and  mince  the 
flefli  fmall  with  mulhrooms,  cives,  and  parfley.  Seafon  them 
with  fait,  pepper,  beaten  mace,  nutmeg,  and  a tew  favory  herbs 
minced  fmall.  Mingle  all  thefe  well  together,  then  pound  them 
in  a mortar,  with  crumbs  of  bread,  as  much  as  tw'o  eggs,  foaked 
in  cream,  the  yolks  of  three  or  four  eggs,  and  a piece  of  butter. 
When  thefe  have  been  well  pounded,  fluff  the  tenches  with  this 
fauce:  take  clarified  butter,  put  it  into  a pan,  fet  it  over  the  fire, 
and  when  it  is  hot  flour  your  tenches,  and  put  them  into  the  pan 
one  by  one,  and  fry  them  brown  ; then  take  them  up,  lay  them 
in  a coarfe  cloth  before  the  fire  to  keep  hot.  In  the  mean  time 
pour  all  the  greafe  and  fat  out  of  the  pan,  put  in  a quarter  of  a 
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pound  of  butter,  Hiake  fome  flour  all  over  the  pan,  keep  ftirrlng 
w ith  a I'poon  till  the  butter  is  a little  brown ; then  pour  in  half  a 
pint  of  white-wine,  flir  it  together,  pour  in  half  a pint  of  boilmg 
Water,  an  onion  fluck  with  cloves,  a bundle  of  fweet  herbs,  and 
two  blades  of  mace.  Cover  them  clofe,  and  let  them  flew  as 
foftly  as  you  can  for  a quarter  of  an  hour ; then  ftrain  off  the  li- 
quor, put  It  into  the  pan  again,  add  two  fpoonfuls  of  catchup, 
nave  ready  an  ounce  of  truffles  or  morels  boiled  in  half  a pint 
of  water  tender,  pour  in  truffles,  water  and  all,  into  the  pan,  a 
few  muflirooms,  and  either  half  a pint  of  oyfters  clean  wafhed 
in  their  own  liquor,  and  the  liquor  and  all  put  into  the  pan, 
pr  fome  crawfifh  ; but  then  you  mull  put  in  the  tails,  and,  after 
clean  picking  them,  boil  them  in  half  a pint  of  water,  then 
ftrain  the  liquor,  and  put  into  the  fauce  : or  take  fome  fifh- 
inelts,  and  tofs  up  in  your  fauce.  All  this  is  as  you  fancy. 

When  you  find  your  fauce  is  very  good,  put  your  tench  into 
the  pan,  make  them  quite  hot,  then  lay  them  into  your  difli, 
and  pour  the  fauce  over  them.  Garnifh  with  lemon. 

Or  you  may,  for  change,  put  in  half  a pint  of  ftale  beer  in- 
ftead  of  water.  You  may  drefs  tench  juft  as  you  do  carp. 

Ta  ruafl  a Cod’s-Head. 

WASH  it  very  clean,  and  fcore  it  with  a knife,  ftrewa  little 
fait  on  it,  and  lay  it  in  a ftew-pan  before  the  fire,  with  fome- 
thing  behind  it,  that  the  fire  may  roaft  it.  All  the  water  that 
comes  from  it  the  firft  half  hour  throw  away,  then  throw  on  it 
a little  nutmeg,  cloves,  mace  beat  fine,  and  fait  \ flour  it,  and 
bafte  it  with  butter.  When  that  has  lain  fome  time,  turn  and 
feafon  it,  and  bafte  the  other  fide  the  fame ; turn  it  often,  then 
bafte  it  with  butter  and  crumbs  of  bread.  If  it  is  a large  head, 
it  will  take  four  or  five  hours  baking.  Have  ready  fome  melted 
butter  with  an  anchovy,  fome  of  the  liver  of  the  filh  boiled  and 
bruifed  fine ; mix  it  well  with  the  butter,  and  two  yolks  of 
eggs  beat  fine  and  mixed  with  the  butter,  then  ftrain  them 
through  a fieve,  and  put  them  into  the  fauce-pan  again,  with 
a few  Ihrimps,  or  pickled  cockles,  two  fpoonfuls  of  red-wine, 
and  the  juice  of  a lemon.  Pour  it  into  the  pan  the  head  was 
roafted  in,  and  ftir  it  all  together,  pour  it  into  the  fauce-pan, 
keep  it  ftirring,  and  let  it  boil ; pour  it  into  a bafon.  Gar- 
Hilh  ihe  head  with  fried  fifh,  lemon,  and  feraped  horfe-radilh. 
|f  you  have  a large  tin  oven,  it  will  do  better, 
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To  boil  a Cod’s-IIead. 

SET  a fifh-kettle  on  the  fire,  with  water  enough  to  boil  it, , 
a good  handful  of  fait,  a pint  of  vinegar,  a bundle  of  fweet 
herbs,  and  a piece  of  horie-radifli ; let  it  boil  a quarter  of  an 
hour,  then  put  in  the  head,  and  v hen  you  are  fure  it  is  enough, . 
lift  up  the  fiflt-plate  with  the  fiflt  on  it,  fet  it  acrofs  the  kettle 
to-  drain,  then  lay  it  in  your  dilh,  and  lay  the  liver  on  one 
fide.  Garnifli  with  lemon  and  horfe-radifh  fcraped  ; melt 
forae  butter,  with  a little  of  the  fifli-liquor,  an  anchovy,  oy^ 
fters,  or  flirimps,  or  jufi:  what  you  fancy. 

To Jbew  Cod. 

CUT  your  cod  into  dices  an  inch  thick,  lay  them  in  the 
bottom  of  a large  ftew-pan  •,  feafon  them  with  nutmeg,  beaten 
pepper  and  fait,  a bundle  of  fweet  herbs,  and  an  onion,  half  a 
pint  of  white-wine,  and  a quarter  of  a pint  of  water ; cover  it 
clofe,.  and  let  it  fiinmer  foftly  for  five  or  fix  minutes,  then 
fqueeze  in  the  juice  of  a lemon,  put  in  a few  oyfters  and  the 
liquor  ftrained,  a piece  of  butter  as  bigas  an  egg  rolled  in  flour, 
and  a blade  or  two  of  mace  ; cover  it  clofe  and  let  it  fiew  foftly, 
lltaking  the  pan  often.  When  it  is  enough,  take  out  the  fweet 
herbs  and  onion,  and'dilh  it  up ; pour  the  lauce  over  it,  an4 
garnilh  with  lemon. 

To  fricafey  Cod. 

GET  the  founds,  blanch  them,  then  make  them  very  clean, 
and  cut  them  into  little  pieces.  If  they  be  dried  founds,  you 
muft  firfi:  boil  them  tender.  Caet  fome  of  the  roes,  blanch 
them  and  wafh  them  clean,  cut  them  into  round  pieces  about 
an  inch  thick,  with  fome  of  the  livers,  an  equal  quantity  of 
each  to  make  a handfome  difli,  and  a piece  ot  cod  about  one 
pound  in  the  middle.  Put  them  into  a ftew-pan,  fealon  them 
with  a little  beaten  mace,  grated  nutmeg  and  fait,  a little 
bundle  of  fweet  herbs,  an  onion,  and  a quarter  of  a pint  of 
filh-broth  or  boiling-water  ; cover  them  clofe,  and  let  them 
ftew  a few  minutes  ; then  put  in  half  a pint  of  red-wine,  a few 
oyfters  with  the  li(|uov  ftrained,  a piece  of  butter  rolled  in  flour; 
fhakc  the  pan  round,  and  let  them  ftew  foftly  till  they  are 
enough,  take  out  the  fweet  herbs  and  onion,  and  difli  it  up. 
Garnifli  with  lemon.  Or  you  may  do  them  white  thus  ; in- 
ft^ad  of  red- wine  add  white,  and  a quarter  of  a pint  of  cream. 
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To  hake  a Cod’s-Head. 

BUTTER  the  pan  you  intend  to  bake  it  in,  make  yoiir  head 
very  dean,  lay  it  in  the  pan,  put  in  a bundle  of  fweet  herbs,  an 
onion  duck  with  cloves,  three  or  four  blades  of  mace,  half  a 
large  fpoonful  of  black  and  white  pepper,  a nutmeg  bruifed,  a 
quart  of  water,  a little  piece  of  lemon-peel,  and  a little  piece 
of  horfe-radilh.  Flour  your  head,  grate  a little  nutmeg  over  it, 
ftick  pieces  of  butter  all  over  it,  and  throw  rafpings  all  over 
that.  Send  it  to  the  oven  to  bake  ; when  it  is  enough,  take  it 
out  of  that  difli,  and  lay  it  carefully  into  the  difll  you  intend  to 
ferve  it  up  in.  Set  the  difli  over  boiling  water,  and  cover  it 
up  to  keep  it  hot.  In  the  mean  time  be  quick,  pour  all  the 
liquor  out  of  the  difh  it  was  baked  in  into  a fauce-pan,  fet  it  oil 
the  fire  to  boil  three  or  four  minutes,  then  ftrain  it  and  put  to 
it  a gill  of  red-wine,  two  fpoonfuls  of  catchup,  a pint  of 
fiirimps,  half  a pint  of  oyfters,  or  muflels,  liquor  and  all,  but 
firfl;  drain  it ; a fpoonful  of  mufliroom -pickle,  a quarter  of  a 
pound  of  butter  rolled  in  flour,  ftir  it  all  together  till  it  is  thick 
' and  boils  ; then  pour  it  into  the  difli,  have  ready  fome  toaft  cut 
three-corner-ways,  and  fried  crifp.  Stick  pieces  about  the  head 
and  mouth,  and  lay  the  reft  round  the  head.  Garnifli  w'itli 
'lemon  notched,  feraped  horfe-radifli,  and  parftey  crifped  in  a 
plate  before  the  fire.  Lay  one  fiice  of  lemon  on  the  head,  and 
ferve  it  up  hot. 

To  loll  Shrimp,  Cod,  Salmon,  Whiting,  or  Haddock. 

FLOUR  it,  and  have  a quick' clear  fire,  fet  your  gridiron 
high,  broil  it  of  a fine  brown,  lay  it  in  your  difli,  and  for  fauce 
have  good  melted  butter.  Take  a lobfter,  bruife  the  fpawn  in 
the  butter,  cut  the  meat  fmall,  put  all  together  into  the  melted 
butter,  make  it  hot  and  pour  it  into  your  diih,  or  into  bafons. 

■ 'Garnilh  with  horfe-radilh  and  lemon. 

Or  O yster-Sauce  made  thus  : 

TAKE  half  a pint  of  oyfters,  and  fimmer  them  till  thev 
are  plump,  ftrain  the  liquor  from  them  through  a fieve,  wafli 
the  oyfters  very  clean,  and  beard  them  ; put  tlicm  in  a ftew’- 
pan,  and  pour  the  liquor  oyer  them,  but  mind  you  do  not 
pour  the  fediinent  witli  the  liquor  ; then  add  a blade  of  mace, 
a quarter  of  a lemon,  a fpoonful  of  anchovy-liquor,  and  a 
little  bit  of  horfe-radifti,  a little  butter  rolled  in  flou.'-,  half  a 
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pound  of  butter  nicely  melted,  boil  it  up  gently  for  ten  minutes  j • 
then  take  out  the  horfe-radifb,  the  mace,  and  lemon,  fqueeze 
, the  juice  of  the  lemon  intp  the  fauces  tofs  it  up  a little  j then 
put  it  into  your  boats  or  bafohs. 

Mullel-fauce  made  thus  is  very  good.  Only  you  muft  put  them  I 
into  a ftew-pan,  and  cover  them  clofe ; firft  open,  and  fearch 
that  there  be  no  crabs  under  the  tongue. 

Or  a fpoonful  of  walnut-pickle  in  the  bbttef  makes  the  ^ 
fauce  good,  or  a fpoonful  of  either  fort  of  catcliup,  or  horfe-  ^ 
radiflt-fauce. 

Melt  your  butter,  ferape  a good  deal  of  horfe-radiflt  fine, 
put  it  into  the  melted  butter,  grate  half  a nutmeg,  beat  up  the 
yolk  of  an  egg  with  one  fpoonful  of  cream,  pour  it  into  the  ' 
butter,  keep  it  ftirring  till  it  boils,  then  pour  it  directly  inta 
your  bafon^ 

To  dftfs  little 

As  to  all  forts  of  little  fihi,  fuch  as  fmelts,  roach,  &c.  they 
fliould  be  fried  dry  and  of  a fine  brown,  and  nothing  but  plain, 
butter.  Garnifh  with  lemon. 

And  to  boiled  falmon  the  fame,  only  garnifh  with  lemon  and 
horfe-radifh. 

And  with  all  boiled  fifh,  you  fhould  put  a good  deal  of  fait 
and  horfe-radifh  in  the  water,  except  mackerel,  with  which 
put  fait  and  mint,  parfley,  and  fennel,  which  you  muft  chop  to 
put  into  the  butter  ; and  fome  love-fcalded  goofeberries  with 
them.  And  be  fure  to  boil  your  fiftt  well ; but  take  great  care 
they  do  not  break. 

Mackerel. 

CLEAN  them ; fplit  them  down  the  back,  feafon  them 
with  pepper  and  fait,  fome  mint,  parfley,  and  fennel  chopped 
very  fine,  and  flour  them  ; broil  them  of  a fine  light  brown, 
put  them  on  a dilh  and  ftrainer.  Garniflt  with  parfley  ; let 
your  fauce  be  fennel  and  butter  in  a boat. 

To  /jmV  Weavers. 

GUT  them,  and  wafli  them  clean,  dry  them  in  a clean  cloth, 
flour,  then  broil  them,  and  have  melted  butter  in  a cup.  They 
are  fine  fifli,  and  cut  as  firm  as  a foal ; but  you  muft  take  care 
not  to  hurt  yourfelf  with  the  two  fliarp  bones  in  the  head. 
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To  boil  a TvSi^or, 

LAY  it  in  a good  deal  of  fait  and  water  an  hour  or  two, 
and  if  it  is  not  quite  fweet,  Ihift  your  water  five  or  fix  times  5 
fird  put  a good  deal  of  fait  in  the  mouth  and  belly. 

In  the  mean  time  fet  on  your  fifh-  kettle  with  clean  fpring- 
water  and  fait,  a little  vinegar,  and  a piece  of  horfe-radifli. 
When  the  water  boils,  lay  the  turbot  on  a fifh- plate,  put  it  in- 
to the  kettle,  let  it  be  well  boiled,  but  take  great  care  it  is  not 
too  much  done  ; when  enough,  take  off  the  fifh-kettle,  fet  it 
before  the  fire,  then  carefully  lift  up  the  fifh-plate,  and  fet  it 
acrofs  the  kettle  to  drain  : in  the  mean  time  melt  a good  deal 
of  frefh  butter,  and  bruife  in  either  the  fpawn  of  one  or  two 
lobfters,  and  the  meat  cut  fmall,  with  a fpoonful  of  anchovy- 
liquor  ; then  give  it  a boily  and  pour  it  into  bafons.  This  ; 
the  beft  fauee  ; but  you  may  make  what  you  pleafe.  Lay  th« 
iifh  in  the  difli.  Garnilh  with  fcraped  horfe-radilh  and  lemon> 

To  bake  a Turbot. 

TAKE  a difli  the  fize  of  your  turbot,  rub  butter  all  over  it 
thick,  throw  a little  fait,  a little  beaten  pepper,  and  half  a large 
nutmeg,  feme  parfley  minced  fine,  and  throw  all  over,  pour  in  h 
pint  of  white-wine,  cut  off  the  head  and  tail,  lay  the  turbot  in 
the  difh,  pour  another  pint  of  white-wine  all  over,  grate  the 
other  half  of  the  nutmeg  over  it,  and  a little  pepper,  fome  fait 
and  chopped  parfley.  Lay  a piece  of  butter  here  and  there  all 
over,  and  throw  a little  flour  all  over,  and  then  a good  many 
crumbs  of  bread.  Bake  it,  and  be  fure  that  it  is  of  a &ie  brown  ; 
then  lay  it  in  your  difh,  ftir  the  fauce  in  your  difh  all  together, 
pour  it  into  a fauce-pan,  fhake  in  a little  flour,  let  it  boil,  then 
flir  in  a piece  of  butter  and  two  fpoonfuls  of  catchup,  let  it  boil 
and  pour  it  into  bafons.  Garnifh  your  difh  with  lemony  anti 
you  may  add  what  you  fancy  to  the  fauce,  as  fhrimps,  ancho- 
vies, rauflirooms,  &c.  If  a fmall  turbot,  half  the  wine  will  do. 
It  eats  finely  thus.  Lay  it  in  a difh,  fkim  off  all  the  fat,  an<l 
pour  the  reft  over  it.  Let  it  ftand  till  cold,  and  it  is  good  with 
vinegar,  and  a fine  difh  to  fet  out  a cold  table. 

To  drefs  a Jowl  <y^PicKLED  Salmon. 

LAY  it  in  frefh  water  all  night,  then  lay  it  in  a fifli-plale, 
put  it  into  a large  ftew-pan,  feafon  it  with  a Ifttle  whole  pep- 
per, a blade  or  two  of  mace  tied  in  a coarfe  mullin*rag,  a whole 
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onion,  a nutmeg  bruifed,  a bundle  of  fweet  herbs  and  par/lc}'^ 
a little  lemon-peel,  put  to  it  three  large  fpoonfuls  of  vinegar,  a 
pint  of  white-wine,  and  a quarter  of  a pound  of  frefli  butter 
rolled  in  flour  ; cover  it  clofe,  and  let  it  flmmer  over  a flow  fire 
for  a quarter  of  an  hour,  then  carefully  take  up  your  falmon, 
and  lay  it  in'  your  dilh  ; fet  it  over  hot  water  and  cover  it.  In 
ihe  mean  time  let  your  fauce  boil  till  it  is  thick  and  good. 
Take  out  the  fpice,  onion,  and  fweet  herbs,  and  pour  it  over 
the  fifh.  Garnifli  with  lemon. 

^ Z>m7  Salmon. 

CUT  frefli  falmon  into  thick  pieces,  flour  them  and  broil 
them,  lay  them  in  your  difh,  and  have  plain  n-ieited  butter  in 
a cup. 

Baked  Salmon. 

TAKE  a little  piece  cut  into  flices  about  an  inch  thick,  but- 
ter the  difh  that  you  would  ferve  it  to  table  on,  lay  the  flices 
in  the  difh,  take  off  the  fkin,  «)ake  a force-meat  thus  ; take 
the  flefli  of  an  eel,  the  flefh  of  a falmon,  an  equal  quantity, 
beat  in  a mortar,  feafon  it  with  beaten  pepper,  fait,  nutu.eg, 
two  or  three  cloves,  fome  parfley,  a few  mufhrooms,  a piece  of 
butter,  and  ten  or  a dozen  coriander-feeds,  beat  fine.  Beat  all 
together,  boil  the  crumb  of  a halfpenny-roll  in  milk,  beat  up  four 
eggs,  ftir  it  together  till  it  is  thick,  let  it  cool  and  mix  it  well 
together  with  the  reft ; then  mix  all  together  with  four  raw  eggs ; 
on  every  flice  lay  this  force-meat  all  over,  pour  a ver)-  little 
melted  butter  over  them,  and  a few  crumbs  of  bread,  lay  a cruft 
round  the  edge  of  the  diftt,  and  ftick  oyfters  round  upon  it. 
IJakc  it  in  an  oven,  and  -^hen  it  is  of  a veiy  fine  brown  ferve 
it  itp ; pour  a little  plain  butter  (with  a little  red-wine  in  it), 
into  the  difh,  and  the  juice  of  a lemon  : or  you  may  bake  it  in 
any  difh,  and  when  it  is  enough  lay  the  flices  into  another  dilh. 
Pour  the  butter  and  wine  into  the  dilh  it  was  baked  in,  give 
it  a boil,  and  pour  it  into  the  dilh.  Garnilh  with  lemon.  I'his 
is  a fine  dilh.  Squeeze  the  juice  of  a lemon  in. 

To  broil  Mackerel  whole. 

CUT  off  their  heads,  gut  them,  wafli  them  clean,  pull  out 
the  roe  at  the  neck-end,  boil  it  in  a little  water,  then  bruife  it 
with  a fpoon,  beat  up  the  yolk  of  an  egg,  witn  a little  nutmeg, 
a little  lemon  peel  cut  fine,  a little  thyme,  fome  parfley  boiled 
and  chopped  fine,  a little  pepper  and  fait,  a few  crumbs  ot 
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bread : mix  all  well  together,  and  fill  the  mackerel ; flour  it 
well,  and  broil  it  nicely.  Let  your  fauce  be  plain  butter, 
with  a little  catchup  or  walnut- pickle. 

- ' Tc  Herrings. 

SCALE  them,  gut  them,  cut  off  their  heads,  wafh  them 
clean,  dry  them  in  a cloth,  flour  them  and  broil  them  ; take 
the  heads  and  mafli  them,  boil  them  in  fmall-beer  or  ale,  with 
a little  whole  pepper  and  onion.  Let  it  boil  a quarter  of  an 
hour,  then  flrain  it  3 thicken  it  with  butter  and  flour,  and  a 
good  deal  of  muflard.  Lay  the  fifh  in  the  difh,  and  pour  the 
fauce  into  a bafon,  or  plain  melted  butter  and  muflard*. 

To  fry  Herrings. 

CLEAN  them  as  above,  fry  them  in  butter;  have  ready  a 
good  many  onions  peeled  and  cut  thin  ; fry  them  of  a light 
brown  with  the  herrings  ; lay  the  herrings  in  your  difh,  and 
the  onions  round,  butter  and  muflard  in  a cup.  You  mufl  do 
• tl'.em  with  a quick  fire. 

To  drefs  Herrings  and  Cabrage. 

BOIL  your  cabbage  tender,  then  put  it  into  a fauce-pan, 
and  chop  it  with  a fpoon  ; put  in  a good  piece  of  butter,  let  it 
; flew,  flirring  lefl  it  fhould  burn.  T ake  fome  red-herrings,  and 
. fplit  them  open,  and  toafl  them  before  the  fire  till  they  are 
! hot  through.  Lay  the  cabbage  in  a difh,  and  lay  the  herring 
on  it,  and  fend  it  to  table  hot. 

Or  pick  your  herring  from  the  bones,  and  throw  all  over 
■ your  cabbage.  Have  ready  a hot  iron,  and  jufl  hold  it  over 
the  herring  to  make  it  hot,  and  fend  it  away  quick. 

To  make  Water-Sokey. 

TAKE  fome  of  the  fmallefl  plaice  or  flounders  you  can  get, 
wafh  them  clean,  cut  the  fins  clofe,  put  them,  into  a flew-pan, 
with  juft  water  enough  to  boil  them,  a little  fait,  and  a bunch 
^ ’ when  they  are  enough  fend  them ' to  table  in  a foup- 
difh,  with  the  liquor  to  keep  them  hot.  Have  parfley  and  but- 
ter in  a cup. 

\ To  fexu  Eels. 

wafh  them  very  clean  in  fix  or  eight  waters 
to  wafh  away  all  the  fand  3 then  cut  them  in  pieces,  about  as 

^ long 
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long  as  your  finger,  put  juft  watei*  enouglr  for  fauce,  put  in  a 
finall  onion  ftuclc  with  cloves,  a little  bundle  of  fweet  herbs,  a 
blade  or  two  of  mace,  and  fome  whole  pepper  in  a thin  muflin- 
rag.  Cover  it  clofe,  apd  let  them  ftew  very  foftly. 

Look  at  them  now  and  then,  put  in  a little  piece  of  butter 
rolled  in  flour,  and  a little  chopped  parfley.  When  you  find 
they  are  quite  tender  and  well  done,  take  out  the  onion,  fpice, 
and  fweet  herbs.  Put  in  fait  enough  to  feafon  it.  Then  dilh 
them  up  with  the  fauce. 

To Jleuo  Eels  with  Broth. 

CLEANSE  your  eels  as  above,  put  them  into  a fauce-pan 
with  a blade  or  two  of  mace  and  a cruft  of  bread.  Put  juft 
water  enough  to  cover  them  clofe,  and  let  them  ftew  very  foft- 
ly ; when  they  are  enough,  dilh  them  up  with  the  broth,  and 
have  a little  plain  melted  butter  and  parfley  in  a cup  to  eat 
the  eels  with.  The  broth  will  be  very  good,  and  it  is  fit  for 
weakly  and  confumptive  conftitutions. 

To  drefs  a Pike. 

GUT  it,  cleanfe  it,  and  make  it  very  clean,  then  turn  it 
. round  with  the  tail  in  the  mouth,  lay  it  in  a little  dilh,  cut 
toafts  three-corner- ways,  fill  the  middle  with  them,  flour  it 
and  ftick  pieces  of  butter  all  over ; then  throw  a little  more 
flour,  and  fend  it  to  the  oven  to  bake : or  it  will  do  better  in  a 
tin-oven  before  the  fire,  as  you  can  then  bafte  it  as  you  will. 
When  it  is  done  lay  it  in  your  dilh,  and  have  ready  melted 
butter,  with  an  anchovy  dilTolved  in  it,  and  a few  oyfters  or 
Ihrimps  ; and  if  there  is  any  liquor  in  the  dilh  it  was  baked  in, 
add  it  to  the  fauce,  and  put  in  juft  what  you  fancy.  Pour  your 
fauce  in  the  dilh.  Garnifli  it  with  toaft  about  the  filh,  and 
lemon  about  the  dilh.  You  Ihould  have  a pudding  in  the 
belly,  made  thus  : take  grated  bread,  two  hard  eggs  chopped 
fine,  half  a nutmeg  grated,  a little  lemon-peel  cut  fine,  and 
either  the  roe  or  liver,  or  both,  if  any,  chopped  fine  ; and  if 
you  have  none,  get  either  a piece  of  the  liver  of  a cod,  or  the 
roe  of  any  filh,  mix  them  all  together  with  a raw  egg  and  a 
good  piece  of  butter.  Roll  it  up,  and  put  it  into  the  filh’s 
belly  before  you  bake  it.  A haddock  done  this  way  eats  very 
well. 
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To  broil  Haddocks,  when  they  are  in  high  Seafon. 

SCALE  them,  gut  and  wafh  them  clean  ; do  not  rip  open 
their  bellies,  but  take  the  guts  out  with  the  gills  j dry  them  in 
a clean  cloth  yeiy  well : if  there  be  any  roe  or  liver,  take  it 

T ; flour  them  well,  and  have  a clear 

good  fire.  Let  your  gridiron  be  hot  and  clean,  lay  them  on, 
turn  them  quick  two  or  three  times  for  fear  of  flicking ; then 
let  one  fide  be  enough,  and  turn  the  other  fide.  When  that 
IS  done,  lay  , them  in  a difti,  and  have  plain  butter  in  a cun 
or  anchovy  and  butter. 

eat  finely  falted  a day  or  two  before  you  drefs  them, 
aM  hung  up  to  dry,  or  boiled  with  'egg-fauce.  Newcaflle  is 

anfc'  /or  falted  haddocks.  They  come  in  barrels, 
ana  keep  a great  while.  ’ 

...  To  broil  CoD-SouNDS. 

YOU  nivift  firfl  lay  them  in  hot  water  a few  minutes  • take 

Sac”  Te  ThJ“,£  '0  '“fee  off  .he  ftinS 

black  dirt,  then  they  will  look  white,  then  put  them  in  water 

, , , Tofricafey  Cod-Sounds. 
and  a very  little  fait  • nnnr  i-u  • ^ ^ “ grated  nutmeg, 

«i.en  dim  i.V  an”gam!m  wSe'mot  " " 

Salmon  au  Court-Bouillon. 

/core  the  fide  pr«tydl^^  very  clean, 

a quarter  of  a ^ 

peel 
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peel  fine,  and  parfley,  tlirow  all  over,  and  in  the  notches  put 
about  a pound  of  frelh  butter  rolled  in  flour,  roll  it  up  tight  in 
the  napkin,  and  bind  it  about  vyith  packthread.  Put  it  in  2 
^Ih-kettle,  julf  big  enough  to  hold  it,  pour  in  a quart  of  white- 
wine,  a quart  of  vinegar,  and  as  much  water  as  will  juft  boil  it. 

Set  it  over  a quick  fire,  cover,  it  clofe ; when  it  is  enough, 
which  you  muft  judge  by  the  bignefs  of  your  falmon,  fet  it  over 
a ftove  to  ftew  till  you  are  ready.  Then  have  a clean  napkin 
folded  in  the  difti  it  is  to  lay  in,  turn  it  out  of  the  napkin  it 
was  boiled  in,  on  the  other  napkin.  Garnifti  the  difti  with  a 
good  deal  of  parfley  crifped  before  the  fire. 

For  fauce  have  nothing  but  plain  butter  in  a cup,  or  horfe- 
radifli  and  vinegar.  Serve  it  up  for  a firft  courfe. 

To  drefs  Salmon  a la  Braise. 

T AKE  a fine  large  piece  of  falmon,  of  a large  falmon*  trout ; 
make  a pudding  thus  ; take  a large  eel,  make  it  clean,  flit  it 
open,  take  out  the  bone,  and  take  all  the  meat  clean  from  the 
bone,  chop  it  fine,  with  two  anchovies,  a little  lemon-peel  cut 
fine,  a little  pepper,  and  a grated  nutmeg  whith  parfley  chop- 
ped, and  a very  little  bit  of  thyme,  a few  crumbs  of  bread, 
the  yolk  of  an  hard  egg  chopped  fine ; roll  it  up  in  a piece  of 
butter,  and  put  it  into  the  belly  of  the  fifh,  few  it  up,  lay  it 
in  ail  oval  ftew -pan,  or  little  kettle  that  wDI  juft  hold  it,  take 
half  a pound  of  frefh  butter,  put  it  into  a fauce-pan,  when  it 
is  melted,  fhake  in  a handful  of  flour,  ftir  it  till  it  is  a little 
brown,  then  pour  to  it  a pint  of  fifli-broth,  ftir  it  together, 
pour  it  to  the  fifli,  with  a bottle  of  white-wine.  Seafon  it  with 
fait  to  your  palate,  put  fome  mace,  cloves,  and  whole-pepper 
into  a coarfe  muflin  rag,  tie  it,  put  to  the  fifli  an  onion,  and 
a little  bundle  of  fweet  herbs.  Cover  it  clofe,  and  let  it  ftew 
very  foftly  over  a flow  fire,  put  in  fome  frelh  muflirooms,  or 
pickled  ones  cut  fmall,  an  ounce  of  truffles  and  morels  cut 
finall  i let  them  all  ftew  together ; when  it  is  enough,  take  up 
your  falmon  carefully,  lay  it  in  your  dilh,  and  pour  the  fauce 
all  over.  Garnilh  with  feraped  horfe-radifli  and  lemon  notclv- 
ed,  ferve  it  up  hot.  This  is  a fine  dilh  for  a firft  courfe. 

Salmon  in  Cafes. 

CUT  your  falmon  into  little  pieces,  fuch  as  will  lay  rolled 
in  half-fheets  of  paper.  Seafon  it  with  pepper,  fait  and  nut- 
meg ; butter  the  inlide  of  the  paper  well,  fold  the  paper  fo  as 
nothing  can  come  out,  then  lay  them  on  a tin-plate  to  be  baked, 

^ pour 


■201 


MADE  PLAIN  AND  EASY. 

pour  a little  melted  butter  over  the  papers,  .and  then  crumbs  of 
bread  all  over  them. . Do  not  let  your  oven  be  too  hot,  for  fear 
of  burning  the  paper.  A tin  oven  before  the  lire  does  belt,. 
Whei)  you  think  they  are  enough,  ferve  them  up  jult  as  they 
are,  ^There  will  be  fauee  enough  in  the  papers. 

To  drefsYhAT-Yim. 

IN  drefling  all  forts  of  flat-lifh,  take  great  care  in  the  boiling 
of  them  ; be  lure  to  have  them  enough,  but  do  not  let  them  be 
broke ; mind  to  put  a god  deal  of  lalt  in,  and  hnrfe-radifli  in 
the  water,  let  your  fifli  be  well  drained,  and  mind  to  cut  the 
fins  off.  When  you  fry  them,  let  them  be  well  drained  in  a 
cloth,  and  floured,  and  fry  them  of  a fine  light  brown,  either 
in  oil  or  butter.  If  there  be  any  water  in  your  difh  with  the 
boiled  ifilh,  take  it  out  with  a fpunge.  As  to  your  fried  fill), 
& coarfe  cloth  i$  the  befl  thing  tp  drain  it  on. 

To  d?-e/s  Salt-Fish. 

OLD  ling,  which  is  the  befl  fort  df  falt-fifh,  lay  in  water 
twelve' hours,  then  lay  if  twelve  hours  oii  a bbafd,  and  then 
twelve  more  in  water.  When  you  boil  it,  put  it  into  the  water 
cold  ; if  it  is  good,  it  will  take  about  fifteen  minutes  boiling 
foftly.  Boil  parfnips  very  lender,  ferape  them,  and  put  them 
into  a fauce-pan,  put  to  them  fome  milk,  ftir  them  till  thick, 
then  ftir  in  a good  piece  of  butter,  and  a little  fait ; when  they 
are  enough  lay  them  in  a plate,  the  filh  by  itfelf  dry,  and  but- 
ter, and  hard  eggs  chopped  in  a bafon. 

As  to  water-cod,  that  need  only  be  boiled  and  well  fleimmed. 

Scotch  haddocks  you  mull  lay  in  water  all  night.  Y ou  may 
boil  or  broil  them.  If  you  broil,  you  muft  fplit  them  in  two. 

You  may  garnilh  your  diflies  with  hard  eggs  and  parfnips. 

To  drefs  Lampreys. 

THE  befl  of  this  fort  of  fifh  are  taken  in  the  river  Severn  j 
and,  when  they  are  in  feafon,  the  filhmongers  and  others  in 
London  have  them  fromOloucefter.  But  if  you  are  where  they 
are  to  be  had  frefh,  you  may  drgfs  them  as  you  pleale. 

To  fry  Lampreys, 

BLEED  them  and  fave  the  blood,  then  wafh  them  in  hot 
water  to  take  oft  the  flime,  and  cut  them  to  pieces.  Frv  them 
in  a little  frelh  butter  not  quite  enough,  pour  out  the  fat,^  put  in 

^3  a little 
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a little  white-wine,  give  the  pan  a fhake  round,  feafon  it  with 
whole-pepper,  nutmeg,  fait,  fweet  herbs  and  a bay-leaf,  put  iii 
a few  capers,  a -good  piece  of  butter  rolled  up  in  flour,  and  the 
blood  ; give  the  pan  a fhake  round  often,  and  cover  them  clofe. 
"Vt  hen  you  think  they  are  enough  take  them  out,  ftrain  the 
fauce,  then  give  them  a boil  quick,  fqueeze  in  a little  lemon 
and  pour  over  the  lifh.  Gamifh  with  lemon,  and  drefs  theni 
juft  what  way  you  fancy. 

To  pitchcock  Eels. 

T AKE  a large  eel,  and  fcour  it  well  with  fait  to  clean  off 
all  the  flime ; then  flit  it  dowm  the  back,  take  out  the  bone, 
and  cut  it  in  three  or  four  pieces  ; take  the  yolk  of  an  egg  and 
put  over  the  infide,  fprinkle  crumbs  of  bread,  with  fome 
fweet  herbs  and  parfley  chopped  very  fine,  a little  nutmeg 
grated,  and  fome  pepper  and  fait  mixed  all  together  5 then  put 
it  on  a gridiron  over  a clear  fire,  broil  it  of  a fine  light  brown, 
difh  it  up,  and  garnifh  with  raw  parfley  and  borfe-radifh ; 
of  put  a boiled  eel  in  the  middle,  and  the  pitchcock’d  round. 
Garnifh  as  above,  with  anchovy-fauce,  and  parfley  and  butter 
in  a boat.  • 

' To  fry  Eels. 

MAKE  them  very  clean,  cut  them  into  pieces,  feafon  them 
with  pepper  and  fait,  flour  them  and  fry  them  in  butter.  Let 
your  fauce  be  plain  butter  melted,  with  the  juice  of  lemon.  Be 
fure  they  be  well  drained  from  the  fat  before  you  lay  them  in 
the  difh. 

' To  broilYj'sx%, 

TAKE  a large  eel,  fkin  it  and  make  it  clean.  Open  the 
belly,  cut  it  in  tour  pieces ; take  the  tail  end,  ftrip  off  the  flefh, 
beat  it  in  a mortar,  feafon  it  with  a little  beaten  macc,  a little 
grated  nutmeg,  pepper  and  fait,  a little  parfley  and  thyme, 
a little  lemon-peel,  an  equal  quantity  of  crumbs  of  bread,  roll 
it  in  a little  piece  of  butter ; then  mix  it  again  with  the  yolk  of 
an  egg,  roll  it  up  again,  and  fill  the  three  pieces  of  belly  with 
it.  Cut  the  fkin  of  the  eel,  wrap  the  pieces  in,  and  few  up 
the  fkin-  Broil  them  well,  have  butter  and  an  anchovy  for 
fauce,  with  juice  of  lemon. 

To  farce  Eels  ivith  White  Sauce. 

SKIN  and  clean  your  eels  well,  pick  off  all  the  flefh  clean 
from  the  bone,  which  you  muft  leave  whole  to  the  head.  T alee 
. the 
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die  flefh,  cut  it  fmall  and  beat  it  in  a mortar;  then  take  half  the 
<]uantity  of  crumbs  of  bread,  beat  it  with  the  fifli,  fealbn  it  with 
nutmeg  and  beaten  pepper,  an  anchovy,  a good  deal  of  parfley 
chopped  fine,  a few  truffles  bojled  tender  in  a very  little  water, 
chop  them  fine,  put  them  into  the  mortar  with  the  liquor  and 
a few  mufflrooms  : beat  it  well  together,  mix  in  a little  cream, 
then  take  it  out  and  mix  it  well  together  in  your  hand,  Ly  it 
round  the  bone  in  the  ftiape  of  the  eel,  lay  it  on  a buttered  pan, 
drudge  it  well  with  fine  crumbs  of  bread,  and  bake  it.  When 
it  is  done,  lay  it  carefully  in  your  difh ; have  ready  half  a pint  of 
cream,  a quarter  of  a pound  of  freffl  butter,  ftir  it  one  w'ay  till 
it  is  thick,  pour  it  over  your  eels,  and  garnifii  with  lemon. 

To  drefs  Eels  with  Brown  Sauce. 

SKIN  and  clean  a large  eel  very  well,  cut  it  in  pieces,  putjt 
into  a fauce-pan  or  ftew-pan,  put  to  it  a quarter  of  a pint  of  wa- 
ter, a bundle  of  fweet  herbs,  an  onion,  fome  whole-pepper,  a 
blade  of  mace,  and  a little  fait.  Cover  it  clofe,  and  when  it  be- 
gins to  fimmer,  put  in  a gill  of  red-wine,  a fpoonful  of  mulh- 
room-pickle,  a piece  of  butter  as  big  as  a walnut  rolled  in  flour: 
cover  it  clofe,  and  let  it  ftew  till  it  is  enough,  which  you  will 
know  by  the  eel  being  very  tender.  T ake  up  y.our  eel,  lay  it 
in  a difh,  ftrain  your  fauce,  give  it  a boil  quick,  and  pour  it  over 
your  fifh.  You  mufl:  make  fauce  according  to  the  largenefs  of 
.youf  eel,  more  or  lefs.  Garnifh  with  lemon. 

To  roaji  a Piece  c/Tresh  SturgejOn. 

GET  a piece  of  freffl  fturgeon  of  about  eight  or  ten  pounds, 
let  it  lay  in  water  and  fajt  fix  or  eight  hours,  w'ith  its  fcales  oii ; 
then  fatten  it  on  the  fplt,  and  barte  it  well  with  butter  for  a 
quarter  of  an  hour,  then  with  a little  flour,  grate  a nutmeg  all 
over  it,  a little  mace  and  pepper  beaten  fine,  and  fait  thrown 
over  it,  and  a few  fweet  herbs  dried  and  powdered  fine,  and 
then  crumbs  of  bread  ; then  keep  batting  a little,  and  drudg- 
ing with  crumbs  of  bread,  and  with  what  falls  from  it  till  it 
is  enough.  In  the  mean  lime  prepare  this  fauce  ; take  a pint 
of  water,  an  anchovy,  a little  piece  of  lemoiirpeel,  an  onion,  a 
bundle  of  fweet  herbs,  mace,  cloves,  whole-pepper,  black 
and  white,  a little  piece  of  horfe-radilh ; cover  it  clofe,  let 
it  boil  a quarter  of  an  hour,  then  ttrain  it,  put  it  into  the  fauce- 
pan  again,  pour  in  a pint  of  white-wine,  about  a do^en  oy- 
tters  and  the  liquor,  two  fpoontuls  of  catchup,  two  of  walnut- 
pickle,  the  infide  of  a crab  bruifed  fine,  or  lobller,  Ihrimps, 
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6r  prawns,  a good  piece  of  butter  rolled  in  flour,  a fpoonful  of 
mufliroom-piclde,  or  juice  of  lemon.  Boil  it  all  together^, 
when  your  fi(h  is  enough,  lay  it  in  your  diflt,  and  pour  the 
fauce  over  it.  Garnilh  with  fried  toafls  and  lemon. 

To  rcaji  a Fillet  or  Collar  o/'Sturgeon. 

TAKE  a piece  of  frefli  fturgeon,  fcale  it,  gut  it,  take  out 
thebonesand  cut  it  in  lengths  about  feven  or  eight  inches ; then 
provide  fome  flirimps  and  oyflers  chopped  fmall,  an  equal 
quantity  of  crumbs  of  bread,  and  a little  lemon-peel  grated, 
fome  nutmeg,  a little  beaten  mace,  a little  pepper  and  chop- 
ped parfley,  a few  fweet  herbs,  an  anchovy,  mix  it  together; 
when  it  is  done,  butter  one  fide  of  your  fifh,  and  ftrew  fome 
of  your  mixture  upon  it ; then  begin  to  roll  it  up  as  clofe  as 
polfible,  and  when  the  firft  piece  is  rolled  up,  roll  upon  that 
another,  prepared  in  the  fame  manner,  and  bind  it  round  with 
a narrow  fillet,  leaving  as  much  of  the  fifli  apparent  as  may 
be  ; but  you  niufl:  mind  that  tlie  roll  is  not  above  four  inches 
and  a half  thick,  or  elfe  one  part  will  be  done  before  the  in- 
fide  is  warm  ; therefore  we  often  parboil  the  infide  roll  before 
we  roll  it.  When  it  is  enough,  lay  it  in  your  dilh,  and  pre- 
pare fauce  as  above.  Garnilh  with  lemon. 

To  boil  Sturgeon". 

CLEAN  your  flurgeon,  and  prepare  as  much  liquor  as  will 
juft  boil  it.  To  t■^^•o  quarts  of  water,  a pint  of  vinegar,  a ftick 
of  horfe-radifh,  two  or  three  bits  of  lemon-peel,  fome  whole 
pepper,  a bay-leaf,  add  a fmall  handful  of  fait.  Boil  your  fifh 
in  this,  and  ferve  it  with  the  following  fauce : melt  a pound 
of  butter,  diflblve  an  anchovy  in  it,  put  in  a blade  or  two  of 
mace,  bruife  the  body  of  a crab  in  the  butter,  a few  Ihrimps 
or  crawfifh,  a little  catchup,  a little  lemon-juice ; give  it  a 
boil,  drain  your  fifh  well,  and  lay  it  in  your  difh.  Gamifli 
with  fried  oyfters,  fticed  lemon,  and  fcraped  horfe-radilh  ; 
pour  your  fauce  into  boats  or  bafons.  So  you  may  fry  it,  ragoo 
it,  or  bake  it. 

To  crimp  Cod  the  Dutch  JDay. 

TAKE  a gallon  of  pump-water  and  a pound  of  fait,  mix 
them  well  together  ; lake  your  cod  whilft  alive,  and  cut  it  in 
flices  of  one  inch  and  a half  thick,  throw  it  into  the  fait  and 
water  for  half  an  hour  ; then  take  it  out  and  dry  it  wed  with 

a clean  cloth,  flour  it  and  broil  it : or  have  a ftew-pan  with 

fome 
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fomc  pump-water  and  fait  boiling,  put  in  your  fifh,  and  boll 
it  quick  for  live  minutes  ; fend  oyfter-fauce,  anchovy-lauce, 
Ihrimp-iauce,  or  whatfauce  y6u  pleafe..  Garnifh  with  horfe- 
pdilh  and  green  parlley. 

« To  crimp  ScATE. 

CUT  it  into  long  flips  crofs-ways,  about  an-,  inch  broad, 
and  put  it . into  fpring-water  and  fait,  as  above,;  then  have 
fpring-water  and  fait  boiling,  put  it  in,  and  boil  it  fifteen 
minutes.  Shrimp-Ta.uce,  or  vyhat  f^uce  you  like. 

To  fricafey  ScATE  or  Thornback  White. 

CUT  the  meat  clean  from  the  bone,  fins,  &c,  and  make  i^ 
very  clean..  Cut  it  into  little  pieces,  about  an  inch  broad,  atia 
two  inches  long,  lay  it  in  your  ftew-pan,  To  a pound  of  the 
flelh  put  a quarter  of  a pint  of  water,  a little  beaten  mace,  and 
grated  nutmeg,  a little  bundle  of  fweet  h^rbs,  and  a little  fait  ; 
cover  if,  and  let  it  boil  fifteen  minutes,  T.  ake  out  the  fw'eet 
herbs,  put  in  a quarter  of  a pint  of  good  cream,  a piece  of  but- 
ter as  big  as  a walnut  rolled  in  flour,  a glafs  of  white-wine, 
keep  fliaking  the  pan  all  the  while  one  way,  till  it  is  thick  and 
fmooth;  then  difliit  up,'and  garniflt  with-lemdn.  . ; 

To  fricafey  It  Brownl-  ' ‘ | 

T AKE  your  fifli  as  above,  flour  it,  and  fry  it  of  a fine  brown, 
in  frelh  butter : then  take  it  up,  lay  it  before  the  fire  to  keep 
warm,  pour- the  fat  put  of  the  pan,  fhake  in  a little  flour,  md 
with  a fpoonftir  in  a piece  of  ' butter  as  big  as  an  egg  ";  ftir  it 
round  till  it  is  well  mixed  in  the  pan,  then  pour  in  a quarter 
of  a pint  of  water,  ftir  it  round,  (hake  in.  a very  little  beaten  pep- 
per, a little  beaten  mace ; put  in  an  onion,  and  a little  bundle  of 
fweet  herbs,  an  ancliovy,  fliake  it  round  and  let  it  boil ; then, 
pour  in  a quarter  of  a pint  of  red-wine,  a fpoonful  of  catchup, 
a little  juice  of  lemon,  ftir  it  all  together,  and  let  it  boil.  When 
it  is  enough,  take  out  the  fweet  herbs  and  onion,  and  put  in 
^he  filhto  heat.  7 hen  difli  it  up,  and  garnifli  with  lemon. 

To  fricafey  SoALS  White. 

SKIN,wafh,  and  cut  your  foals  very  clean,  cut  off  their  heads 
dry  them  in  a cloth,  then  with  your  knife  very  carefully  cut  the 
flefli  from  the  bones  and  fins  on  both  fides.  Cut  the  flefli 
)ong-ways,  and  then  acrofs,  fo  that  each  foal  will  be  in  eight 

pieces : 
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pieces : take  the  heads  and  bones,  then  put  them  into  a faucfc.  , 
pan  with  a pint  of  water,  a bundle  of  fweet  herbs,  an  onion,  i 
I a little  whole-pepper,  two  or  three  blades  of  mace,  a little  fait,  | 
a very  little  piece  of  lemon-peel,  and  a little  cruft  of  bread.  i 
Cover  it  clofe,  let  it  boil  till  half  is  wafted,  then  ftrain  it  thro’ 
a fine  fieve,  put  it  into  a ftew-pan,  put  in  the  foals  and  half  a 
pint  of  white -wine,  a little  parfley  chopped  fine,  a few  .mulh- 
rooms  cut  fmall,  a piece  of  butter  as  big  as  a hen’s  egg  rolled 
in  flour,  grate  in  a little  nutmeg,  fet  all  together  on  the  fire, , 
but  keep  fhaking  the  pan  all  the  while  till  the  filh  is  enough. 
Then  difh  it  up,  and  garnilh  with  lemon. 

-Tfl  frkafey  SoALs  Brown. 

CLEANSE  and  cut  your  foals,  boil  the  water  as  in  the 
foregoing  receipt,  flour  your  fifh,  and  fry  them  in  frefti  butter 
of  a fine  light  brown.  Take  the  fiefli  of  a fmall  foal,  beat  it  in 
a mortar,  with  a piece  of  bread  as  big  as  an  hen’s  egg  foaked  in 
cream,  the  yolks  of  two  hard  eggs,  and  a little  melted  butter, 
a little  bit  of  thyme,  a little  parfley,  an  anchovy,  feafon  it  with 
nutmeg,  mix  all  together  with  the  yolk  of  a raw  egg  and  with 
a little  flour,  foil  it  up  into  little  balls  and  fry  them,  but  not 
too  much.  Then  lay  your  fifh  and  balls  before  the  fire,  pour 
out  all  the  fat  of  the  pan,  pour  in  the  liquor  which  is  boiled 
with  the  fpice  and  herbs,  ftir  it  round  in  the  pan,  then  put  in 
half  a pint  of  red- wine,  a few  truffles  and  morels,  a few  mufh- 
rooms,  a fpponful  of  catchup,  and  the  juice  of  half  a fmall  le- 
mon. Stir  in  all  together  and  let  it  boil,  then  ftir  in  apiece  of 
butter  rolled  in  flo,ur ; ftir  it  round,  when  your  fauce  is  of  a fine 
thicknefs,  put  in  your  fifh  and  balls,  and  when  it  is  hot  diih 
-it  up,  put  in  the  balls,  and  pour  your  fauce  over  it.  Gamifh  | 
with  lemon.  In  the  famg  manner  drefs  a fmall  turbot,  or  any  I 
■ flat  fiOt, 

Tj?  hoil  SoALS. 

TAKE  a pair  of  foals,  make  them  clean,  lay  them  in  vine-  ' 
gar,  fait  and  water,  two  hours ; then  dry*  them  in  a cloth,  put  ' 
them  into  a ftew-pan,  put  to  them  a pint  of  w'hite-wine,  a bun-  i 
die  of  fweet  herbs,  an  onion  ftuck  with  fix  cloves,  fomc  whole  i 
pepper,  and  a little  fait;  cover  them  and  let  them  boll.  11  hen 
they  are  enough,  take  them  up,  lay  them  in  your  difli,  ftrain  the  : 
liquor,  and  thicken  it  up  with  butter  and  flour.  Pour  the  fauce 
over,  and  garnifli  with  fcraped  horfe-radifli  and  lemon.  In  this 
manner  drefs  a little  turbot.  It  is  a genteel  difli  tor  fupper. 
You  may  add  prawns,  or  flirimps,  or  niulTels  to  the  fauce. 

Another  i 
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Another  Way  to  boil  So^ls. 

TAKE  three  quarts  of  fpring-water,  and  a handful  of  fait, 
let  it  boil ; then  put  in  your  foals,  boil  them  gently  for  ten 
minutes  ; then  diflr  them  up  in  a clean  napkin,  with  anchovy- 
fauce,  or  (hrimp-fauce,  in  boats. 

To  make  a Collar  o/'Fish  in  Ragoo,  to  look  like  a Brea§T 
of  V'E  At.  collared. 

TAKE  a large  eel,  fkin  it,  wafti  it  clean,  and  parboil  it,  pick 
pfF  the  flelh,  and  beat  it  in  a mortar ; feafon  it  with  beaten  mace, 
nutmeg,  pepper,  fait,  a few  fweet  herbs,  parfley,  and  a little 
lemon-peel  chopped  fmall;  beat  all  well  together  with  an  equal 
quantity  of  crumbs  of  bread ; mix  it  well  together,  then  take 
a turbot,  foals,  fcate,  or  thornback,  or  any  flat  fifh  that  will  roll 
cleverly.  Lay  the  flat  fifh  on  the  drefler,  takeaway  all  the  bones 
and  fins,  and  cover  your  fifh  with  the  farce ; then  roll  it  up  as 
tight  as  you  can,  and  open  the  fkin  of  your  eel,  and  bind  the 
collar  with  it  nicely,  fo  that  it  may  be  flat  top  and  bottom,  to 
Hand  well  in  the  difh  ; then  butter  an  earthen -difh,  and  fet  it 
in  upright;  flour  it  all  over,  and  flick  a piece  of  butter  on  the 
top  and  round  the  edges,  fo  that  it  may  run  down  on  the  fifh; 
and  let  it  be  well  baked,  but  take  great  care  it  is  not  broke. 
Let  there  be  a quarter  of  a pint  of  water  in  the  difh. 

In  the  mean  time  take  the  water  the  eel  was.  boiled  in,  and 
all  the  bones  of  the  fifh.  Set  them  on  to  boil,  feafon  them 
with  mace,  cloves,  black  and  white  pepper,  fweet  herbs,  an 
onion.  Cover  it  clofe,  and  let  it  boil  . till  there  is  about  a quar- 
ter of  a pint ; then  flrain  it,  add  to  it  a few  truffles  and  morels, 
a few  muflirooms,  two  fpoonfuls  of  catchup,  a gill  of  red-wine, 
a piece  of  butter  as  big  as  a large  walnut  rolled  in  flour.  Stir 
all  together,  feafon  with  fait  to  your  palate ; fave  fome  of  the 
farce  you  make  of  the  eel  and  mix  with  the  yolk  of  an  egg, 
and  roll  them  up  in  little  balls  with  flour,  and  fry  them  of  a 
light  brown.  Vv  hen  your  fifh  is  enough,  lay  it  in  your  difli, 
fkim  all  the  fat  off  the  pan,  and  pour  the  gravy  to  your  fauce. 
Let  it  all  boil  together  till  it  is  thick ; then  pour  it  over  the 
roll,  and  put  in  your  balls.  Garnifli  with  lemon. 

This  does  bell  in  a tin  oven  before  the  fire,  becaufe  then 
you  can  bafle  it  as  you  pleafe.  This  is  a fine  bottom  difh. 
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To.  biitUr  Crabs  or  Lobsters. 

TAKE  two  crabs  or  lobfters,  being  boiled,  and  cold,  take 
all  the  meat  out  of  the  fltells  and  bodies,  mince  it  Ijnall,  and 
put  it  all  together  into  a fauaci-pan ; add  to  it  a glafs  of  white- 
wine,  two.fpoonfuls  of  vinegar,  a nutmeg  grated,  then  let  it 
boil  up  till  it  is  thorough  hot.  Then  have  ready  half  a pound 
of  frelh  butter,  melted  with  an  anchovy,  and  the  yolks  of  two 
eggs  beat  up  and  mixed  with  the  butter;  then  mix  crabs  and 
butter  all  together,  (liaking  the  fauce-pan  conftantly  round  till 
it  is  quite  hot.  Then ' have  ready  the  great  (hell,  either  of  a 
crab,  or  Ipbftef  ; lay  it  in  the  mjddle  of  your  difh,  pour  fome 
into  the  Ibell,  and  the /eft  in  little  faucers  round  the  fliell, 
flicking  three-coYner  toafis  between  the  faucers,  and  round  the 
fliellr  'ITis  is  a fine  fide-dilh  at  a fecond' courfe, 

your  lobfters j:  then  break,  the  fliells,  pick  out  alj 
•the  meat,!  cut  it  fmall,  take  the'imeat  out  of  the  body,  mix  it 
■-fine  witli  a Ipoon  in  a little  white-wine:  mr  example,  a fmall 
'iobfter,  one  ipoonful  ofi-winel;  put  it  into  a:  fauce-pan  with  the 
.meat  of  the. iobfter,  four  fpoorifuls  of  white-wine,  a blade  of 
mace^  a little  beaten  pepper  and  fait.  Let  it  ftew  all  together 
a few  minutes,,  then  ftir  in  a piece  of  butter,  fhake  your  lauce- 
pan  round  . till  your  butter  is  melted,  put  in  a fpoonful  of  vine- 
gar, and  ftreif/  in  as  many  crumbs  of  bread  as  will  make  it 
thick  enough.  Vdhen  it  is  hot,  pour  it  into  your  plate;  and  gar- 
nifh  with  fhe  chine  ol  a Iobfter  cut  in  four,  peppered,  faked, 
and  broiled.  I'his  makes  a pretty  plate,  or  a nne  dilh,  with 
two  or  three  lobfters.  You  -may  add  one  tea-lpoonful  of  fine 
.fugar.to  your  lauce.  ; 

' To  Toaji  Lobsters. 

BOIL  your  lobfters,  then  lay  them  before  the  fire,  and  bafle 
them  with  butter,  till  they  have  a fine  froth.  Difli  them  up 
■with  plain  melted  butter  in  a cup.  This  is  as  good  a way  to 
the  full  as  roafting  them,  and  not  half  the  trouble. 

To  make  a fine  Difi)_  ^Lobsters. 

TAKE  three  lobfters,  boil  the  largeft  as  above,  and  froth  it 
before  the  fire.  T ake  the  other  two  boiled,  and  butter  them  as 
m the  foregoing  receipt,  l ake  the  two  body-fliells,  heat  them 
hot,  and  fill  them  with  the  buttered  meat.  Lay  the  large  lob- 

fter 
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I fler  in  the  middle,  and  the  two  fliells  on  each  fide ; and  the  two 
1 great  claws  of  the  middle  lobfter  at  each  end  ; and  the  four 
pieces  of  chines  of  tlie  two  lobfters  broiled,  and  laid  on  each 
end.  This,  if  nicely  done,  makes  a pretty  diih.  . 

To  drcfs  a Crab. 

HAVING  taken  out  the  meat,  and  cleanfed  it  from  the 
fkin,  put  it  into  a ftew-pan,  with  half  a pint  of  white-wine,  a 
little  nutmeg,  pepper,  and  fait  over  a flow  fire.  T.  hrow  in  a 
few  crumbs" of  bread,  beat  up  one  yolk  of  an  egg  with  one 
fpoonful  of  vinegar,  throw'  it  in,  then  fhake  the  fauce-pan 
I round  a minute,  and  ferve  it  up  on  a plate. 

To  Jiew  Prawns,  Shrimps,  or  Crawpish. 

PICK  out  the  tails,  lay  them  by,  about  two  quarts;  take 
the  bodies,  give  them  a bruife,  and  put  them  into  a pint  of 
whiic-wine,  with  a blade  of  mace ; let  them  flew  a quarter  of 
anhour,  ftir  them  together,  and  ftrain  them  ; then  wafh  out 
the  fauce-pan,  put  to  it  the  ftrained  liquor  and  tails  : grate  a 
fmall  nutmeg  in,  add  a little  fait,  and  a quarter  of  a pound  of 
butter  rolled  in  flour : fliake  it  all  together,  cut  a pretty  thin 
toaft  round  a quartern -loaf,  toaft  it  brown  on  both  fldes,  cut 
into  fix  pieces,  lay  it  clofe  together  in  the  bottom  of  your  difh^ 
and  pour  your  fi(h  and  fauce  over  it.  Send  it  to  table  hot.  If 
it  be  crawfilh  or  prawns,  garnilh  your  dilh  with  fome  of  the 
biggeft  claws  laid  thick  round.  Water  will  do  in  the  room  of 
wine,  only  add  a fpoonful  of  vinegar. 

To  mah  Scollops  ^Oysters. 

PUT  your  oyfters  into  fcollops-fliells  for  that  ptirpofe,  fet 
them  on  your  gridiron  over  a good  clear  fire,  let  them  flew  till 
you  think  your  oyflers  are  enough,  then  have  ready  fome 
crumbs  of  bread  rubbed  in  a clean  napkin,  fill  your  (hells,  and 
fet  them  before  a good  fire,  and  bafle  them  well  with  butter. 
Let  them  be  of  a fine  brown,  keeping  them  turning,  to  be 
lu'own  all  over  alike;  but  a tin  oven  does  them  beft  before  the 
fire.  1 hey  eat  much  the  beft  done  this  way,  though  mofl: 
people  flew  the  oyfters  firft  in  a fauce-pan,  with  a blade  of 
mace,  thickened  with  a piece  of  butler,  and  fill  the  fliells,  and 
then  cover  them  with  crumbs,  and  brown  them  with  a hot 
iron : but  the  bread  has  not  the  fine  tafte  of  the  former. 


To 
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To  Jiew  Mussels. 

WASH  them  very  clean  from  the  fand  in  two  or  three  wa- 
ters, put  them  into  a ftew-pan,  cover  them  clofe,  and  let  them' 
ftew  till  all  the  (hells  are  opened ; then  take  them  out  one  by 
one,  pick  them  out  of  the  (hells,  and  look  under  thetongue  to 
fee  if  there  be  a crah;  if  there  is,  you  muft  throw  away  the 
muflel } fome  will  only  pick  out  the  crab,  and  eat  the  mulfel. 
When  you  have  picked  them  all  clean,  put  them  into  a fauce- 
pan : to  a quart  of  muffels  put  half  a pint  of  the  liquor  (train- 
ed through  a (leve,  put  in  a blade  or  two  of  mace,  a piece  of 
butter  as  big  as  a large  walnut  rolled  in  flour;  let  them  (tew : 
toaft  fome  bread  brown,  and  lay  them  round  the  di(h,  cut 
three-comer-ways ; pour  in  the  muflTels,  and  fend  them  to 
table  hot 

Another  Wa^  to  Jiew  MtrssELs. 

GLEAN  and  (tew  your  mu(Tels  as  in  the  foregoing  receipt,' 
only  to  a quart  of  muffels  put  in  a pint  of  liquor,  and  a quar- 
ter of  a pound  of  butter  rolled  in  a very  little  flour.  When  they 
are  enough,  have  fome  crumbs  of  bread  ready,  and  cover  the 
bottom  of  your  dilh  thick,  grate  half  a nutmeg  over  them, 
and  pour  the  muflels  and  fauce  all  over  the  crumbs,  and  fend 
them  ratable. 

A third  Way  to'  drefs  Mussels. 

Stew  them  as  above,  and  lay  them  in  your  di(h;  (trew 
your  crumbs  of  bread  thick  all  over  them,  then  fet  them  before 
a good  fire,  turning  the  dilh  round  and-round,  that  they  may 
be  brown  all  alike.  Keep  batting  them  with  butter,  that  the 
crumbs  may  be  crifp,  and  it  will  make  a pretty  fide-dilh.  Y ou 
may  do  cockles  the  fame  way. 

To  Jiew  Scollops. 

BOIL  them  very  well  in  fait  and  water,  take  them  out  and 
ftew  them  in  a little  of  the  liquor,  a little  white-wine,  a little 
vinegar,  two  or  three  blades  of  mace,  two  or  three  cloves,  a 
piece  of  butter  rolled  in  flour,  and  the  juice  of  a Seville  orange, 
^tcw  them  well,  and  dilh  them  up. 

To  ragoo  Oysters. 

7'AKE  a quart  of  the  largett  oj'fters  you  can  get,  open  them, 
favc  the  liquor,  and  ftrain  it  tlifougji  a fine  fieve ; walh  your 
3 oyttcrs 
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oyfters  In  warm  water.  Make  a batter  thus : take  two  yolks  of 
e^s,  beat  them  well,  grate  in  half  a nutmeg,  cut  a little  lemon- 
peel  fmall,  a good  deal  of  parfley,  a fpoonful  of  the  juice  of 
fpinach,  two  fpoonfuls  of  cream  or  milk,  beat  it  up  with  flour 
to  a thick  batter;  have  ready  fome  butter  in  a flew-pan,  dip 
your  oyfters  one  by  one  into  the  batter,  and  have  ready  crumbs 
of  bread,  then  roll  them  in  it,  and  fry'  them  quick  and  brown; 
fome  with  the  crumbs  of  bread,  and  fome  without.  Take 
them  out  of  the  pan,  and  fet  them  before  the  fire,  then  have 
ready  a quart  of  chefnuts  fhelled  and  fkinned,  fry  them  in  the 
butter;  when  they  are  enough  take  them  up,  pour  the  fat  out 
of  the  pan,  fhake  a little  flour  all  over  the  pan,'  and  rub  a 
piece  of  butter  aS  big  as  a hen’s  egg  all  over  the  pan  with  your 
fpoon,  till  it  is  melted  and  thick;  then  put  in  the  oyfter-liquor, 
three  or  four  blades  of  mace,  ftir  it  round,  put  in  a few  pifta- 
cho-nuts  fhelled,  let  them  boil,  then  put  in  the  chefliuts,  and 
half  a pint  of  white-wine,  have  ready  the  yolks  of  two  eggs 
beat  up  with  four  fpoonfuls  of  cream ; ftir  all  well  together, 
when  it  is  thick  and  fine,  lay  the  oyfters  in  the  dilli,  and  pour 
the  ragoo  over  them.  Garniflt  with  chefnuts  and  lemon. 

You  may  ragoo  muflels  the  fame  way.  You  may  leave  out 
the  piftacho-nuts,  if  you  do  not  like  them;  but  they  give  tlie 
Ciuce  a fine  flavour. 

To  ragoo  Endive. 

T AKE  fome  fine  white  endive,  three  heads,  lay  them  in  fait 
and  water  two  or  three  hours,  take  a hundred  of  afparagus,  cut 
off  the  green  heads,  chop  the  reft  fmall,  as  far  as  is  tender;  lay 
it  in  fait  and  water,  take  a bunch  of  celery,  wafli  it  and  fcrape 
it  clean,  cut  it  in  pieces  about  three  inches  long,  put  it  into  a 
fauce-pan,  with  a pint  of  water,  three  or  four  blades  of  mace, 
fome  whole  pepper  tied  in  a rag,  let  it  ftew  till  it  is  quite  ten- 
der; then  put  in  the  afparagus,  lhake  the  fauce-pan,  let  it  fim- 
nier  till  the  grafs  is  enough,  take  the  endive  out  of  the  water, 
drain  it,  leave  one  large  head  whole,  the  other  leaf  by  leaf,  put 
it  into  a ftew-pan,  put  to  it  a pint  of  white- wine ; cover  the 
pan  clofe,  let  it  boil  till  the  endive  is  juft  enough,  then  put  in  a 
quarter  of  a pound  of  butter  rolled  in  flour,  cover  it  clofe,  flia- 
king  the  pan.  When  the  endive  is  enough,  take  it  up  lay,  the 
whole  head  in  the  middle,  and  with  a fpoon  take  out  the  celery 
and  grafs  and  lay  round,  the  other  part  of  the  endive  over  that; 
then  pour  the  liquor  over  the  fauce-pan  into  the  ftew-pan,  ftir 
it  together,  feafon  it  with  fait,  and  have  ready  the  yolks  of  two 
fggs,  beat  up  with  a quarter  of  a pint  of  eream,  and  half  a nut- 
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meg  grated  in.  Mix  this  with  the  fauce,  keep  kftirring  all  one 
way  till  it  is  thick  j then  pour  it  over  your  ragoo,  and  fend  it 
to  table  hot. 

To  ragoo  French  Beans. 

TAKE  a few  beans,  boil  them  tender;  then  take  your  flew- 
pan,  put  in  a piece  of  butter,  when  it  is  melted  fhake  in  fome 
flour,  and  peel  a large  onion,  flice  it,  and  fry  it  brown  in  that 
butter ; then  put  in  the  beans,  Ihajce  in  a little  pepper  and  a 
little  fait,  grate  a little  nutmeg  in,  have  ready  the  yolk  of  an 
egg,  and  fome  cream  ; ftir  them  all  together  for  a minute  or 
two,  and  difh  them  up. 

To  make  good  Srown  Gravy. 

TAKE  half  a pint  of  fmall-beer,  or  ale  that  is  not  bitter, 
and  half  a pint  of  water,  an  onion  cut  fmall,  a little  bit  of  le- 
mon-peel cut  fmall,  three  cloves,  a blade  of  mace,  fome  whole 
pepper,  a fpoonful  of  muthroom-pickle,  a fpoonful  of  walnut- 
j)ickle,  a fpoonful  of  catchup,  and  an  anchovy ; firll:  put  a piece 
of  butter  into  a fauce-pan,  as  big  as  a hen’s  egg;  when  it  is 
melted  fliake  in  a little  flour,  and  let  it  be  a little  brown ; then 
by  degrees  ftir  in  the  above  ingredients,  and  let  it  boil  a quar- 
tea  of  an  hour,  then  ftrain  it,  and  it  is  fit  for  fifh  or  roots. 

To  fricafey  Skirrets. 

WASH  the  roots  very  well,  and  boil  them  till  they  are  ten- 
der; then  the  fkin  of  the  roots  muft  be  taken  off,  cut  in  flices, 
and  have  ready  a little  cream,  a piece  of  butter  rolled  in  hour, 
the  yolk  of  an  egg  beat,  a little  nutmeg  grated,  tw-o  or  three 
fpoonfuls  of  white-wine,  a very  little  fait,  and  ftir  all  together. 
Your  roots  being  in  the  difli,  pour  the  fauce  over  them.  It  is 
a pretty  fide-difh.  So  likewife  you  may  drefs  root  of  falfify 
and  fcorzonera. 

Chardoons  fried  and  buttered. 

''YOU  muft  cut  them  about  fix  inches  long,  and  firing 
them  ; then  boil  them  till  tender;  take  them  out,  have  fome 
butter  melted  in  your  ftew-pan,  flour  them,  and  fry  tlrem 
brown;  fend  them  in  a di(h  with  melted  butter  in  a cup.  Or 
you  may  tie  them  up  in  bundles,  and  boil  them  like  aiparagus ; 
put  a toaft  under  them,  and  pour  a little  melted  butter  over 
them  ; or  cut  them  into  dice,  and  boil  them  like  peas : tofs 
them  up  in  butter,  and  fend  thorn  up  hot. 

I 


Chardoon?^ 


MADE  PLAIN  AND  EASY. 


213 


ChARDOONS  « /rt  Fromage. 

AFTER  they  are  ftringed,  cut  tliem  an  inch  long,  ftew  them 
in  a little  red- wine  till  they  are  tender;  feafon  with  pepper  and 
fait,  and  thicken  it  with  a piece  of  butter  rolled  in  flour ; then 
pour  them  into  your  dilli,  fqueeze  the  juice  of  orange  over  it, 
then  fcrape  Parmefan  or  Che/hire  cheefe  all  over  them,  then 
brown  it  with  a cheefe-iron,  and  ferve  it  up  quick  and  hot. 

To  make  a Scotch  Rabbit. 

TOAST  a piece  of  bread  very  nicely  on  both  fides,  butter 
it,  cut  a flice  of  cheefe  about  as  big  as  the  bread,  toafl;  it  on 
both  fides,  and  lay  it  on  the  bread. 


To  make  a Welch  Rabbit. 

TOAST  the  bread  on  both  fides,  then  toafl:  the  cheefe  on 
one  fide,  lay  it  on  the  toafl,  and  with  a hot  iron  brown  the 
other  fide.  \ ou  may  rub  it  over  with  muflard. 


To  make  an  English  Rabbit. 

i a flice  of  bread  brown  on  both  fides,  then  lay  it 

in  a plate  before  the  fire,  pour  a glafs  of  red-wine  over  it,  and 
let  it  foak  the  wine  up;  then  cutfome  cheefe  very  thin,  and  lay 
« very  thick  oyer  the  bread,  and  put  it  in  a tin-oven  before  the 

re,  and  it  w'ill  be  toafled  and  browned  prefently.  Serve  it 
away  hot.  ■' 


Or  do  it  thus: 

TOAST  the  bread  and  foak  it  in  the  wine,  fet  it  before  the 
nre,  cut  your  cheefe  in  very  thin  dices,  rub  butter  over  the  bot- 
tom of  a plate,  lay  the  cheefe  on,  pour  in  two  or  three  fpoon- 
fuls  of  white-wme,  cover  it  with  another  plate,  fet  it  over  a 
“ of  dot  coals  for  two  or  three  minutes,  then  flirit 
till  It  IS  done  and  well  mixed.  You  may  flir  in  a little  mu- 

^oough  lay  it  on  the  bread,  jufl  brown  it 
with  a hot  fliovel.  Serve  it  away  hot. 


Sorrel  with  Eggs. 

FIRST  your  forrel  mufl  be  quite  boiled  and  well  drained 

wS?  ^ ^^“er  your  Ibrrel 

veil;  fry  fome  three-cornered  toads  brown, ’lavthe forrel  in  the 

^ difli. 
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difli,  lay  the  foft  eggs  on  it,  and  the  hard  between;  ftick  the 
toaft  in  and  about  it.  Garnifli  with  quartered  orange. 

Fricasey  of  Artichoke-Bottoms. 

T AKE  them  either  dried  or  pickled ; if  dried,  you  muft  lay 
them  in  warm  water  for  three  or  four  hours,  Ihifting  the  wa- 
ter two  or  three  times ; then  have  ready  a little  cream,  and  a 
piece  of  frefh  butter,  ftirred  together  one  way  over  the  fire  till  it 
is  melted,  then  put  in  the  artichokes,  and  when  they  are  hot 
difli  them  up. 

To  fry  Artichokes. 

FIRST  blanch  them  in  water,  then  flour  them,  fry  them 
in  frelh  butter,  lay  them  in  your  dilh,  and  pour  melted  butter 
over  them.  Or  you  may  put  a little  red-wine  into  the  butter, 
and  feafon  with  nutmeg,  pepper  and  fait. 

y/ White  Fricasey  o/'Mushrooms. 

T AKE  a quart  of  frelh  muflirooms,  make  them  ver}'-  clean, 
cut  the  largeftones  in  two;  put  them  in  a ftew-pan  w-ith  four 
fpoonfuls  of  water,  a blade  of  mace,  a piece  of  lemon-peel ; 
cover  your  pan  clofe,  and  ilew  them  gently  for  half  an  hour  ; 
beat  up  the  yolks  of  two  eggs,  with  half  a pint  of  cream,  and 
a little  nutmeg  grated  in  it,  take  out  the  mace  and  lemon  ; 
peel  and  put  in  the  eggs  and  cream,  keep  it  ftirring  one  way 
all  the  time  till  it  is  thick,  feafon  with  fait  to  your  palate ; 
fqueeze  a little  lemon-juice  in,  butter  the  cruft  of  a French 
roll,  and  toaft  it  brown ; put  it  in  your  difli ; and  the  mufli- 
rooms over. 

N.  B.  Be  careful  not  to  fqueeze  the  lemon-juice  in  till  they 
are  flniflied,  and  ready  to  put  in  your  difli ; then  fqueeze  it  in, 
and  ftir  them  about  for  a minute,  then  put  them  in  your  difli. 

To  make  Buttered  Loaves. 

BEAT  up  the  yolks  of  twelve  eggs,  with  half  the  whites, 
and  a quarter  of  a pint  of  yeaft,  ftrain  them  into  a dilh,  feafon 
with  fait  and  beaten  ginger,  then  make  it  into  a high  pafte  with 
flour,  lay  it  in  a warm  cloth  for  a quarter  of  an  hour  ; then 
make  it  up  into  little  loaves,  and  bake  them  or  boil  them  with 
butter,  and  put  in  a glafs  of  white-wine.  Sweeten  well  with 
fugar,  lay  the  loaves  in  the  difli,  pour  the  J'auce  over  them, 
and  throw  fugar  over  the  dilh. 


Broccom 
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, Broccoli  Eggs. 

PjOIL  your  broccoli  tender,  faving  a large  bunch  for  the 
middle,  and  fix  or  eight  little  thick  fprigs  to'ftick  round.  ''lake 
a toaft  halt  an  inch  thick,  toaft  it  brown,  as  big  as  you  would 
have  it  for  your  ditli  or  butter-plate  j butter  foine  Cggs  thus  • 
take  fix  eggs,  more  or  lefs  as  you  have  occafion,  beat  them  well' 
put  them  into  a fauce-pan  with  a good  piece  of  butter,  a little 
fait,  keep  beating  them  with  a fpoon  till  they  are  thick  enough 
then  pour  them  on  the  toaft;  let  the  biggett  bunch  of  broc 
coh  in  the  middle,  and  the  other  little  pieces  round  and  about 
and  garnifii  the  dilh  with  little  fprigs  of  broccoli.  This  is  a 
pretty  fide-difh,  or  a corner-plate. 

^ Asparagus  and  Eggs. 

^ occafion  for,  butter  it 

and  lay  ■ m yonr  did,  ; butter  fome  eggs  as  above  and  lav 
over  ,t.  In  the  mean  ttme  boil  fome  grafs  tender,  cut  ft  fetalf 
and  lay  ,t  over  the  eggs.  This  makes  a pretty  fide-dift  for  a 
fecond  courfe,  or  a corner-plate.  ^ ^ 

Broccoli  m Salad. 

uSXIi'.rs 

you  have  an  account  how  to  clean  it, ) lay  it  i„  ySur  d fo  beat 
flSrdmnffu*  with 

your  rolls  with  muflels,  donf'the  fame 

To  7nakc  Potatoe-Cakes. 

tar,  mhl^herS  fhe  ydS’of“gi’s™’  hnlVlS  ‘"ff  ™°''' 

bu«ef,“or‘ “ftp  ,mot  "ril  ’ "Sed 

jull  what  (hapes  iou  pleafe  w fh  moTl  O'- 

trcih  butter,  lay  ttam  in  plates  or  '’’'“wn  in 

=nd  fugar,  and  pour  ovef  th“m  ’ 

O 2 


A PUDDINO 
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yf  Pudding  made  thus  : 

MIX  it  as  before,  make  it  up  in  the  fhape  of  a pudding,  and  1 
bake  itj  pour  butter,  fack,  and  fugar  over  it-  I 


To  make  PoTAToiis  like  a Collar  ofY-EAh  or  Muttok. 


MAKE  the  ingredients  as  before;  make  it  up  in  the  fltape 
of  a collar  of  veal,  and  with  fome  of  it  make  round  balls. 
Bake  it  with  the  balls,  fet  the  collar  in  the  middle,  lay  the 
balls  round,  let  your  fauce  be  half  a pint  of  red-wine,  fugar 
enough  to  fweeten  it,  the  yolks  of  two  eggs,  beat  up  a little 
nutmeg,  ftir  all  thefe  together  for  fear  of  curdling  ; when  it 
is  thick  enough,  pour  it  over  the  collar.  This  is  a pretty  difli  i 
for  a lirft  or  fecond  courfe. 


To  broil  Potatoes. 


FIRST  boil  them,  peel  them,  cut  them  in  two,  broil  thedi '.  i 
till  they  are  brown  on  both  fides ; then  lay  them  in  the  plate 
or  dhh,  and  pour  melted  butter  over  them. 


To  fry  Potatoes. 

CUT  them  into  thin  flices,  as  big  as  a crowm-piece,  fry 
them  brown,  lay  them  in  the  plate  or  difh,  pour  melted  but- 
ter, and  fack  and  fugar  over  them.  Thefe  are  a pretty  comer- 
plate. 

Mashed  Potatoes. 


BOIL  your  potatoes,  peel  them,  and  put  them  into  a fauce- 
pan,  mafh  them  well ; to  two  pounds  of  potatoes  put  a pint  of 
milk,  a little  fait,  ftir  them  well  together,  take  care  they  do 
not  ftick  to  the  bottom,  then  take  a quarter  of  a pound  of 
butter,  ftir  kin,  and  ferve  it  up. 

To  grill  Shrimps. 

SEASON  them  with  falt,and  pepper.  Hired  parilej^,  butter, 
in  fcollop-ftiells  well ; add  fome  grated  bread,  and  let  them 
ftew  for  half  an  hour.  Brown  tliem  with  a hot  iron,  and  fen'e 
themt-up.  ‘ ! 

Buttered  Shrimps. 


STEW  two  quarts  of  flirimps  in  a pint  of  white- wine,  with 
nutmeg;  beat  up  eight  eggs,  with  a little- white- wine  and  halt  a 

pound 
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pound  of  butter,  fliaking  the  fauce-pan  one  way  all  the  time 
over  the  fire  till  they  are  thick  enough,  lay  toafted  iippets 
round  a difh,  and  pour  them  over  it,  to  ferve  them  up. 

To  drefs  Spinach. 

PICK  and  waOi  your  fpinach  well,  put  it  into  a fauce-pan, 
with  a little  fait.  Cover  it  clofe,  and  let  it  (lew  till  it  is  juft  ten- 
der; then  throw  it  into  a fieve,  drain  all  the  liquor  out,  and 
chop  it  fmall,  as  much  as  the  quantity  of  a French  roll,  add 
half  a pint  of  cream  to  it,  feafon  with  fait,  pepper,  and  grated 
nutmeg,  put  in  a quarter  of  a pound  of  butter,  and  fet  it  a ftew- 
ing  over  the  fire  a quarter  of  an  hour,  ftirring  it  often.  Cut  a 
French  roll  into  long  pieces,  about  as  thick  as  your  finger,  fry 
them,  poach  fix  eggs,  lay  them  round  on  the  fpinach,  ftick  the 
pieces  of  roll  in  and  about  the  eggs.  Serve  it  up  either  for  a 
fupper,  or  a fide-difli  at  a fecond  courfe. 

Stewed  Spinach  and  Eggs. 

PICK  and  wafli  your  fpinach  very  clean,  put  it  into  a fauce- 
pan,  with  a little  fait;  cover  it  clofe,  (hake  the  pan  often,  when 
it  is  juft  tender,  and  whilft  it  is  green,  throw  it  into  a lieve  to 
drain,  lay  it  into  your  difh.  In  the  mean  time  have  a ftew- 
pan  of  water  boiling,  break  as  many  eggs,  into  cups  as  you 
would  poach.  When  the  w'ater  boils  put  in  the  eggs,  have  an 
egg-ftice  ready  to  take  them  out  with,  lay  them  on  the  fpinach, 
and  garnifh  the  di(h  with  orange  cut  into  quarters,  with  melt- 
ed butter  in  a cup. 

I To  boil  Spinach,  when  you  have  not  Room  on  the  Fire  to  do  it 

by  itfclf. 

HAVE  a tin-box,  or  any  other  thing  that  fliuts  veiy  clofe, 
put  in  your  fpinach,  cover  it  fo  clofe  as  no  water  can  get  in, 
and  put  it  into  water,  or  a pot  of  liquor,  or  any  thing  you  arc 
boiling.'  It  will  take  about  an  hour,  if  the  pot  or  copper  boils. 
In  the  fame  manner  you  may  boil  peas  without  water. 

Asparagus  forced  in  French  Rolls. 

TAKE  three  French  rolls,  takeout  all  the  crumbs,  byfirft 
cutting  a piece  of  the  top  cruft  oft;  but  be  careful  that  the 
cruft  (its  again  the  fame  place.  Fry  the  rolls  brown  in  freflt 
butter;  then  take  a pint  of  cream,  the  yolks  of  fix  egtrs  beat 
tine,  a Uttle  fait  and  nutmeg,  ftir  them  well  too:ether°over  a 

^ 3 flow 
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flow  fire  till  it  begins  to  be  thick.  Have  ready  a hundred  of 
fmall  grafs  boiled,  then  fave  tops  enough  to  flick  the  rolls  with' 
the  reft  cut  final]  and  put  into  the  cream,  fill  the  leaves  with 
them.  Before  you  fry  the  rolls,  make  holes  thick  in  the  top- 
cruft,  and  ftick  the  grafs  in  j then  lay  on  the  piece  of  cruft,  and 
flick  the  grafs  in,  that  it  may  look  as  if  it  were  growing.  It 
makes  a pretty  lide-di(h  at  a fecond  courfe. 

To  make  Oyster-Loaves. 

FRY  the  French  rolls  as  above,  take  half  a pint  of  oyfters.  ; 
ftew  them  in  their  own  liquor,  tnen  take  out  the  oyfters  with  a ; 
fork,  ftrain  the  liquor  to  them,  put  them  into  a fauce-pan  again^  | 
with  a glafs  of  white-wine,  a little  beaten  mace,  a little  grated  | 
nutmeg,  a quarter  of  a pound  of  butter  rolled  in  flour ; "ifhake  | 
them  well  together,  then  put  them  into  the  rolls ; and  thefe  | 
make  a pretty  fide-difh  for  a firft  courfe.  You  may  rub  in  the  i 
crumbs  of  two  rolls,  and  tofs  up  with  the  oyfters.  ; >1 

I • • k ■ ' ■ ' 

To Jlew  Parsnips. 

BOIL  them  tender,  ferape  them  from  the  dull,  cut  them  i 
into  flices,  put  them  into  aTauce-pan,  with  cream  enough;  i 
for  fauce,  a piece  of  butter  rolled  in  flour,  a little  fait,  and  i 

fliake  the  fauce-pan  often.  When  the  cream  boils,  pour  them  i 

into  a piate  for  a corner-difli,  or  a fide-dilh  at  fupper. 

To  majh  Parsnips. 

BOIL  them  tender,  ferape  them  clean,  then  ferape  all  the 
fofc  into  a fauce-pan,  put  as  much  milk  or  cream  as  will  ftew 
them.  Keep  them  ftirring,  and-  when  quite  thick,  ftir  in  a 
good  piece  of  butter,  and  fend  them  to  table. 

To  Jlew  Cucumbers. 

PARE  twelve  cucumbers,  and  flice  them  as  thick  as  a hall 
crown,  lay  them  in  a coarfe  cloth  to  drain,  and  when  they  are 
dry  flour  them  and  fry  them  brown  in  frefli  bu  ter;  then  lake 
them  out  with  an  egg-llice,  lay  them  in  a plate  before  the  fire, 
and  have  ready  one  cucumber  wvhole,  cut  a long  piece  out  ot  the 
fide,  and  fcoop  out  all  the  pulp  ; have  ready  fried  qnious  peeled 
and  fliced,  and  fried  brown  with  the  lliced  cucumber.  I ill  the  I 
whole  cucumber  with  the  fried  onion,  feafon  with  pepper  and  ! 
fait ; put  on  the  jiiece  you  cut  out,  and  tie  it  round  witn  a pack- 
thread. Fry  it  brown,  firft  flouring  it,  then  take  it  out  of  the 
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pan  and  keep  it  hot ; keep  the  pan  on  the  lire,  and  with  one 
hand  put  In  a little  flour,  while  with  the  other  you  ftir  it.  When 
it  is  thick,  put  in  tw'o  or  three  fpoonfuls  of  water,  and  half  a 
pint  or  white  or  red-wine,  two  fpoonfuls  of  catchup,  ftir  it  to- 
gether, put  in  three  blades  of  mace,  four  cloves,  half  a nut- 
meg, a little  pepper  and  fait,  all  beat  fine  together;  ftir  it  into 
the  fauce-pan,  then  throw  in  your  cucumbers,  give  them  a 
tofs  or  two,  then  lay  the  whole  cucumbers  in  the  middle,  the 
•reft  round,  pour  the  fauce  all  over,  untie  the  cucumbers  before 
vou  lay  it  into  the  difti.  Garniflvthe  dilhwith  fried  onions,  and 
lend  it  to  table  hot.  This  is  a pretty  fide-diflt  at  a firft  courle. 

To  ragoq  French  Beans. 

TAKE  a quarter  of  a peck  of  French  beans,  firing  them, 
do  not  fplit  them,  cut  them  in  three  acrofs,  lay  them  in  fait  and 
water,  then  take  them  out  and  dry  them  in  a coarfe  cloth  ; fry 
them  brown,  then  pour  out  all  the  fat,  put  in  a quarter  of  a 
pint  of  hot  w'ater,  ftir  it  into  the  pan  by  degrees,  let  it  boil ; 
then  take  a quarter  of  a pound  of  frefli  butter  rolled  in  a very 
little  flour,  two  fpoonfuls  of  catchup,  one  fpoonful  of  mufii- 
room-pickle,  and  four  of  white-wine,  an  onion  ftuck  with  fix 
cloves,  two  or  three  blades  of  mace  beat,  halt  a nutmeg  grated, 
a little  pepper  and  fait;  ftir  it  all  together  for  a few  minutes, 
then  throw  in  the  beans;  fliake  the  pan  for  a minute  or  two, 
take  out  the  onion,  and  pour  them  into  your  difti.  7'his  is  a 
pretty  fide-difli,  and  you  may  garnilh  with  wbat  you  fancy, 
either  pickled  French  beans,  muftirooms,  famphire,  or  any 
thing  elfe. 

.^Ragoo  of  Beans,  ^uiih  a Force. 

RAGOO  them  as  above;  take  two  large  carrots,  ferape  and 
I boil  them  tender,  then  mafti  them  in  a pan,  feafon  with  pepper 
t and  fait,  mix  them  with  a little  piece  of  butter  and  the  yolks  of 
! two  raw  eggs.  Make  it  into  what  ftiape  you  pleafe,  and  ba- 
king it  a quarter  of  an  hour  in  a quick  oven  will  do,  but  a tin 
oven  is  the  beft:  lay  it  in  the  middle  of  the  difti,  and  the  ra- 
: goo  round.  Serve  it  up  hot  for  a firft  courfe. 

Or  this  JVay^  Beans  ragooedtvlih 

1 AKE  a nice  little  cabbage,  about  as  bic  as  a pint  bafoii; 

I when  the  outfide  leaves,  top,  and  ftalks  are  ci:t  off,  half  boil  it, 
cut  a hole  in  the  middle  pretty  big,  take  what  you  cut  out  and 
chop  it  very  fine,  with  a few  of  the  beans  boiled,  a carrot  boiled 
and  maftied,  and  a turnip  boiled ; mafti  all  together,  put  them 
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into  a fauce-pan,  feafon  them  with  pepper,  fait,  and  nutmeg,  , 
a good  piece  ot  buner,  ftewthem  a few  minutes  over  the  fire, 
ftiiTing  the  pan  often.  In  the  mean  time  put  the  cabbage  into 
a fauce-pan,  but  take  great  care  it  does  not  fall  to  pieces  ; put 
to  It  four  fpoonfuls  of  water,  two  of  wine,  and  one,  of  catchup ; 
have  a fpoonful  of  mufhroom-pickle,  a piece  of  butter  rolled  j 
in  a little  flour,  a very  little  pepper,  cover  it  clofe,  and  let  it  1 
ffew  fofdy  till  it  is  tender;  then  take  it  up  carefully  and  lay  it  j 
in  the  ndddie  of  the  diflt,  pour  your  mafhed  roots  in  the  mid-  { 
die  to  fill  it  up  high,  and  your  ragoo  round  it.  You  may  add 
the  liquor  the  cabbage -was  ftewed  in,  and  fend  it  to  table  hoti, 
Thi.  -tvili  do  fora  top,  bottom,  middle,  or  fide  difh.  '.‘•'hen 
beans  are  not  to  be  had,  you  may  cut  carrots  and  turnips  into 
littie  fiices,  and  fry  them;  the  carrots  in  little  round  fiices, 
the  turni;)S  in  pieces  about  two  inches  long,  and  as  thick  as 
one’s  finger,  and  tols  them  up  in  the  ragoo ^ 

Beans  ragooed  with  Parsnips.  . 

TAKE  two  large  parfnips,  ferape  them  clean,  and  boil 
them  in  water.  Vv  hen  tender  take  them  up,  ferape  all  the 
foft  into  a fauce-pan,  add  to  them  four  fpoonfuls  of  cream,  a 
piece  of  butter  as  big  as  an  hen’s  egg,  chop  them  in  a fauce- 
pan  well;  and  when  they  are  quite  quick,  heap  tliem  up  ir\ 
the  middle  of  the  difh,  and  the  ragoo  round. 

. ..  • [ 

Beans  ragooed  with  Potatoes. 

BOIL  tv^o  pounds  of  potatoes  foft,  then  peel  tliem,  put 
them  into  a fauce-.pan,  put  to  them  half  a pint  of  milk,  ihr 
them  about,  and  a little  fait;  thenftir  in  a quarter  of  a pound 
of  butter,  keep  fdrring  all  the  time  till  it  is  fo  thick  that  you 
cannot  ftirthe  fj^o '.n  in  it  hardly  for  ftiffnefs,  then  put  ii  into 
a halfpenny  Vv  eldi  difh,  firft  b\:r;ering  the  difh.  Heap  them 
as  hiuh  as  they  will  lie,  flour  them,  pour  a little  melted  butter 
over  "it,  and  then  a few  crumbs  of  bread.  Set  it  into  a tin- 
oven  before  the  fire  ; and  wdren  brown,  lay  it  in  the  noddle  of 
the  difh,  (take  grear  care  you  do  not  mafh  it,)  pour  your  ra-i 
goo  round  it,  and  lend  it  to  table  hot. 

To  ragoo  Celery. 

WASH  and  make  a bunch  of  celery  ver>'  clean,  cut  it  in 
pieces,  above  cwo  inches  long,  put  r into  ,i  llew-pan  whhjuft 

as  much  water  as  will  cover  it,  tie  three  or  tour  blades  ot  in-'^c, 

two 
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two  or  three  cloves,  about  twenty  corns  of  whole  pepper  in  a 
■luullin  rag  loofe,  put  it  into  the  tiew-pan,  a little  onion,  a little 
bundle  of  fweet  herbs  ; cover  it  clofe,  and  let  it  hew  foftly  tdl 
tender  ; then  take  out  the  fpice,  onion,  and  fweet  herbs,  put  in 
half  an  ounce  of  truffles  and  morels,  two  fpoonfuls  of  catchup, 
a'  gill  of  red-wine,  a piece  of  butter  as  big  as  an  egg  rolled  in 
flour,  fix  farthing  French  rolls,  feafon  with  fait  to  your  palate, 
ftir  it  all  together,  cover  it  clofe,  and  let  it  flew  till  the  fauce  is 
thick  and  good. Take  care  that  the  roll  do  not  break,  (hake 
your  pan  often  ; when  it  is  enough,  diflt  it  up,  and  garnilh 
with  lemon.  The  yolks  of  fix  hard 'eggs,  or;  more,  put  in 
with  the  rolls,  will  make  it  a fine  difli.  'I'his  for  a firft  courfe.  ^ 

If  you  would  have  it  white,  put  in  white-wine  inftead  of 
red,  and  fpmc  cream  for  a fecond  courfe.  • 

To  ragoo  Mushrooms. 

PEEL  and  ferape  the  flaps,  put  a quart  into  a fauce-pan,  a 
very  little  fait,  fet  them  on  a quick  fire,  let  them  boil  up,  theri 
* take  them  off,  put  to  them  a gill  of  red- wine,  a quarter  of  a 
pound  of  butter  rolled  in  a little  flour,  a little  nutmeg,  a little 
beaten  mace,  fet  it  on  the  fire,  ftir  it  now  Pnd  then ; when  it  is 
thick  and  fine,  have  ready  the  yolks  of  fix  eggs  hot,  and  boiled 
in  a bladder  hard,  lay  it  in  the  middle  of  your  difli,  and  pour 
the  ragoo  over  it.  Garnifli  with  broiled  muflirooms. 

pretty  Dish  «/'Eggs. 

BOIL  fix  hard  eggs,  peel  them  and  cut  them  into  thin  ftices, 
put  a quarter  of  a pound  of  butter  into  the  ftew-pan,  then  put 
in  your  eggs  and  fry  them  quick.  Half  a quarter  of  an  hour 
will  do  them.  You  muft  be  very  careful  not  to  break  them  ; 
throw  over  them  pepper,  fait,  and  nutmeg,  lay  them  in  your 
difti  before  the  fire,  pour  out  all  the  fat,  fhake  in  a little  flour, 
and  have  ready  two  ftialots  cut  fmall ; throw  them  into  the  pan, 
pour  in  a quarter  of  a pint  of  white-wine,  a little  juice  of  le- 
mon, and  a little  piece  of  butter  rolled  in  flour.  Stir  it  all  to- 
gether till  it  is  thick ; if  you  have  not  fauce  enough,  put  in  a 
httle  more  wine,  toaft  fome  thin  fiices  of  bread  cut  three-corner- 
ways,  and  lay  round  your  difh,  pour  the  fauce  all  over,  and 
fend  it  to  table  hot.  You  may  put  fweet  oil  on  the  toaft,  if  it 
be  agreeable.  - . , ■ . 
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Eggs  a la  Tripe, 

BOIL  your  eggs  hard,  take  off  tlic  fhells  and  cut  them  long- 
ways in  four  quarters,  put  a little  butter  into  a ftew-pan,  let  it 
melt,  fliake  in  a little  flour,  ftir  it  with  a fpoon,  then  put  in 
your  eggs,  throw  a little  grated  nutmeg  all  over,  a little  fait,  a 
good  deal  of  (hred  paffley  fliake  your  pan  round,  pour  in  a little 
cream,  tofs  the  pan  round  carefully,  that  you  do  not  break  the 
eggs.  When  your  fauce  is  thick  and  fine,  take  up  your  eggs, 
pour  the  fauce  all  over  them,  and  garnifh  with  lemon. 

/f  Fricasey  <^Eggs. 

BOIL  eight  hard  eggs,  take  off  the  fliells,  cut  them  into 
quarters,  have  ready  half  a pint  of  cream,  and  a quarter  of  a 
pound  of  frefli  butter  ftir  it  together  over  the  fire  till  it  is 
thick  and  fmooth,  lay  the  eggs  in  the  difh,  and  pour  the  fauce 
all  over.  Garnifli  with  the  hard  yolks  of  three  eggs  cut  in  two, 
and  lay  round  the  edge  of  the  difli. 

Ragoo  of  Eggs. 

BOIL  twelve  eggs  hard,  takeoff  the  fliells,  and  with  a little 
knife  very  carefully  cut  the  white  acrofs  long-ways,  fo  that  the 
white  may  be  in  two  halves,  and  the  yolks  whole.  Be  careful 
neither  to  break  the  whites  nor  yolks,  take  a quarter  of  a pint  of 
pickled  mulhrooms  chopped  very  fine,  half  an  ounce  of  truffles 
and  morels,  boiled  in  three  or  four  fpoonfuls  of  water,  fave  the 
water,  and  chop  the  truffles  and  morels  very  fmall,  boil  a little 
parfley,  chop  it  fine,  mix  them  together,  with  the  truffle-w'ater 
you  faved,  grate  a little  nutmeg  in,  a little  beaten  mace,  put  it 
into  a fauce-pan  with  three  fpoonfuls  of  water,  a gill  of  red- 
wine,  one  fpoonful  of  catchup,  a piece  of  butter  as  big  as  a 
large  walnut,  rolled  in  flour,  ftir  all  together,  and  let  it  boil. 
In  the  mean  time  get  ready  your  eggs,  lay  the  yolks  and  whites 
in  order  in  your  difli,  the  hollow  parts  of  the  w hites  uppermoft, 
that  they  may  be  filled  ; take  fome  crumbs  of  bread,  and  fry 
them  brown  and  crifp,  as  you  do  for  larks,  with  which  fill  up 
the  whites  of  the  eggs  as  high  as  they  will  lie,  then  pour  in 
your  fauce  all  over,  and  garnifli  with  fried  crumbs  of  bread. 
'Fliis  is  a very  genteel  pretty  difli,  if  it  be  well  done. 
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To  broil  Eggs. 

CUT  a toaft  round  a quartern  loaf,  brown  it,  lay  it  on  your 
difh,  butter  it,  and  very-carefully  break  fix  or  eight  eggs  on  the 
toaft,  and  take  a red-hot  ihovcl  and  hold  over  them.  When 
-they  are  done,  fqueezea  Seville- orange  over  them,  grate  a little 
nutmeg  ovei'  it,  and  ferve  it  up  for  a lid  e-plate.  Or  you  may 
poach  your  eggs,  and  lay  them  oh  a toaft ; or  toaft  your  bread 
.crifp,  and  pour  a little  boiling  water  over  it ; feafon  with  a 
little  fait,  and  then  lay  your  poached  eggs  on  it. 

To  drefs  Eggs  'ujlth  Bread. 

TAKE  a penny-loaf,  foak  it  in  a quart  of  hot  milk  two 
hours,  or  till  the  bread  is  foft,  then  ftrain  it  through  a edarfe 
fieve,  put  to  it  two  fpoonfuls  of  orange-flower  water,  or  rofe- 
water ; fweeten  it,  grate  in  a little  nutmeg,  take  a little  difh, 
butter  the  bottom  of  it,  break  in  as  many  eggs  as  will  cover 
the  bottom  of  the  difh,  pour  in  the  bread  and  milk,  fet  it  in  a 
tin-oven  before  the  fire,  and  half  an  hour  will  bake  it ; it  will 
do  on  a chafins-difti  of  coals.  Cover  it  dole  before  the  fire, 
or  bake  it  in  a flow  oven.  - - ■ • 

To  farce  Eggs. 

GET  two  cabbage  lettuces,  fcald  them,  wdth  a few  mufli- 
rooms,  parfley,  forrel,  and  chervil;  then  chop  them  very 
fmall,  with  the  yolks  of  hard  eggs,  feafoned  with  fait  and  nut- 
meg ; then  ftew  them  in  butler  ; and-  when  they  are  enough, 
put  in  a little  cream,  then  pour  them  into  tlie  bottom  of  a difli. 
T ake  the  whites,  and  chop  them  very  fine  with  parfley,  nut- 
meg, and  fait.  Lay  this  round  the  brim  of  the  difli,  and  run 
a red-hot  fire-fliovel  over  it  to  brown  it.  ■ 

Eggs  %vlth  Lettuce. 

SCALD  fome  cabbage-lettuce  in  fair-water,  fqueeze  them 
well,  then  flice  them,  and  tofs  them  up  in  a fauce-pan  with  a 
piece  of  butter ; feafon  them  with  pepper,  fait,  and  a little 
nutmeg.  Let  them  ftew  half  an  hour  chop  them  well  to- 
gether ; w'hen  they  are  enough,  lay  them  in  your  difh,  fry 
fome  eggs  nicely  in  butter  and  lay  on  them.  Garnifh  with 
Seville  orange. 

To 
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To  fry  Eggs  as  round  as  Balls. 

HAVING  a deep  frying-pan,  and  three  pints  of  clarified 
butter,  heat  it  as  hot  as  for  fritters,  and  ftir  it  with  a flick.,  till 
it  runs  round  like  a w’hirlpoolj  then  break  an  egg  into  the 
middle,  and  turn  it  round  with  your  flick,  till  it  be  as  hard  as 
a poached  egg;  the  whirling  round  of  the  butter  will  make  it 
as  round  as  a ball,  tlien  take  it  up  with  a flice,  and  put  it  in  a 
difli  before  the  fire : they  will  keep  hot  half  an  hour  and  yet 
be  foft ; fo  you  may  do  as  many  as  you  pleafe.  You  may  ferve 
thefe  with  what  you  pleafe,  nothing  better  than  ftewed  fpinach, 
and  garnifh  with  orange. 

To  make  an  Egg  hlg  as  twenty. 

PART  the  yolks  from  the  whites,  drain  them  both  feparate 
through  a fieve,  tie  the  yolks  up  in  a bladder  in  the  form  of  a 
ball.  Boil  them  hard,  then  put  tins  ball  into  another  bladder, 
and  the  'vyhites  round  it ; tie  it  up  oval-fafhion,  and  boil  it. 
Thefe  are  ufed  for  grand  falads.  This  is  very  pretty  for  a 
ragoo;  boil  five  or  fix  yolks  together,  and  lay  in  the  middle  of 
the  ragoo  of  eggs ; and  fo  you  may  make  them  of  any  fize  you 
pleafe. 

To  make  a grand  Drjh  o/'Eggs. 

YOU  mtift  break  as  many  eggs  as  the  yolks  will  fill  a pint 
bafon,  the  whites  by  therafelves,  tie  the  ymlks  by  themfelves  in 
a bladder  round,  boil  them  hard;  then  have  a wooden-bowl 
that  will  hold  a quart,  made  like  two  butter  difhes,  bnt  in  the 
fhape  of  an  egg,  with  a hole  through  one  at  the  top.  You  are  to 
obferve,when  you  boil  the  yolks,  to  run  a pack-thread  through, 
and  leave  a quarter  of  a yard  hanging  out.  When  the  yolk  is 
boiled  hard,  put  it  into  the  bowl  difh ; but  be  careful  to  hang  it 
fo  as  to  be  in  the  middle.  The  firing  being  drawn  through  the 
hole,  then  clap  the  two  bowls  together  and  tie  them  tight,  and 
with  a funnel  pour  in  the  whites  through  the  hole ; then  flop  the 
hole  clofe,  and  boil  it  hard.  It  will  take  an  hour.  W'hen  it  is 
boiled  enough,  carefully  open  it,  and  cut  the  firing  clofe.  In 
the  mean  time  take  twenty  eggs,  beat  them  well,  the  yolks  by 
jhemfelves,  and  the  whites  by  themfelves ; divide  the  whites  into 
two,  and  boil  them  in  bladders  the  fliape  of  an  egg.  When 
they  are  boiled  hard,  cut  one  in  two  long-ways,  and  onecrofs- 
ways,  and  with  a fine  fharp  knife  cut  out  fome  of  the  white  in  the 
middle;  lay  the  great  egg  in  the  middle,  the  two  long  halves 
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on  each  fidewith  the  hollow  part  uppermoft,  and  the  two  round 
flat  between.  Take  an  ounce  of  truffles  and  morels,  cut  them 
very  fmall,  boil  them  in  half  a pint  of  water  till  they  are  ten- 
der, then  take  a pint  of  frelh  muflirooms  clean  picked,  waflied, 
and  chopped  fmall,  and  put  into  the  truffles  and  morels.  Let 
them  boil,  add  a little  fait,  a little  beaten  nutmeg,  a little  beaten 
mace,  a gill  of  pickled  mulhrooms  chopped  fine.  Boil  fixteen 
of  the  yolks  hard  in  a bladder,  then  chop  them  and  mix  them 
with  the  other  ingredients  ; thicken  it  with  a lump  of  butter 
rolled  in  flour,  fhaking  your  fauce-pan  round  till  hot  and  thick, 
then  fill  the  round  with  this,  turn  them  down  again,  and  fill 
the  two  long  ones ; what  remains,  fave  to  put  into  the  fauce- 
pan.  Take  a pint  of  cream,  a quarter  of  a pound  of  butter, 
the  other  four  yolks  beat  fine,  a gill  of  white-wine,  a gill  of 
pickled  muflirooras,  a little  beaten  mace,  and  a little  nutmeg; 
put  all  into  the  fauce-pan  to  the  other  ingredients,  and  flir  all 
well  together  one  way  till  it  is  thick  and  fine ; pour  it  over  all, 
and  garnifti  with  notched  lemon. 

This  is  a grand  difh  at  a fecond  courfe.  Or  you  may  mix  it 
up  with  red-wine  and  butter,  and  it  will  do  for  a firfi:  courfe. 

To  onake  a pretty  Dijh  ^Whites  of  Eggs. 

T AKE  the  whites  of  twelve  eggs,  beat  them  up  with  four 
fpoonfuls  of  rofe-watter,  a little  grated  lemon-peel,  a little  nut- 
meg, and  fweeten  with  fugar;  mix  them  w'ell,  boil  them  in 
four  bladders,  tie  them  in  the  fhape  of  an  egg,  and  boil  them 
hard.  They  will  take  half  an  hour.  Lay  them  in  your  dilh ; 
when  cold,  mix  half  a pint  of  thick  cream,  a gill  of  fack,  and 
half  the  juice  of  a Seville  orange.  A4ix  all  together,  fweeten 
with  fine  fugar,  and  pour  over  the  eggs.  Serve  it  up  for  a fide- 
dilh  at  fupper,  or  when  you  pleafe. 

To  drefs  Be.a.ns  in  Ragoo. 

YOU  muff:  boil  your  beans  fo  that  the  fldns  will  flip  off. 
Take  about  a quart,  feafon  them  with  pepper,  fait,  and  nut- 
meg, then  flour  them  ; have  ready  fome  butter  in  a ftew-pan, 
throw  in  your  beans,  fry  them  of  a fine  brown,  then  drain  them 
from  the  tat,  and  lay  them  in  your  dilh.  Have  ready  a quarter 
of  a pound  of  butter  melted,  and  half  a pint  of  blanched 
beans  boiled,  and  beat  in  a mortar,  with  a very  little  pepper, 
fait,  and  nutmeg;  then  by  degrees  mix  them  in  the  butter,  and 
pour  over  the  other  beans.  Garnilh  with  a boiled  and  fried 
bean,  and  fo  on  till  you  fill  the  rim  of  your  dilh.  'I'hey  are 

very 
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very  good  without  frying,  and  only  plain  melted  butter  ovCf 
them. 

An  Amulet  ^Beans.  - 

BLANCH  your  beans,  and  fry  them  in  fweet  butter,  with 
a little  parfley,  pour  out  the  butter,  and  pour  in  fome  cream. 
Let  it  hmmcr,  fliaking  your  pan;  feafon  with -pepper,  fait, 
and  ffutmeg,  thicken  witli  three  or  four  yolks  of  eggs,  have 
ready  a pint  of  cream,  thickened  with  the  yolks  of  four  eggs, 
feafon  with  a little  fait,  pour  it  in  your  diOi,  and  lay  your 
beans  on  the  amulet,  and  ferve  it  up  hot.  , 

The  fame  way  you  may  drefs  mufhrooms,  truffles,  green- 
peas,  afparagus,  and  artichoke-bottoms,  fpinach,  forrel,  &:c, 
all  being  firll  cut  into  fmall  pieces,  or  fhred  fine. 

Ta  male  a Bean-Tansey. 

TAKE  two  quarts  of  beans,  blanch  and  beat  them  very  fine 
in  a mortar ; feafon  with  pepper,  fait,  and  mace ; then  put  in 
the  yolks  of  fix  eggs,  and  a quarter  of  a pound  of  butter,  a 
pint  of  cream,  half  a pint  of  fack,  and  fweeten  to  your  palate. 
Soak  four  Naples  bifeuits  in  half  a pint  of  milk,  mix  them 
with  the  other  ingredients,  half  a pint  of  the  juice  of  fpinach 
with  two  or  three  fprigs  of  tanfey  beat  with  it.  Butter  a pan, 
and  bake  it,  then  turn  it  on  a difh,  and  ftick  citron  and  or- 
ange-peel candied,  cut  fmall,  and  ftuck  about  it.  Garnifh  with 
Seville  orange. 

To  make  a Water-Tansey. 

T AKE  twelve  eggs,  beat  them  very  w’ell,  half  a manchet 
grated,  and  fifted  through  a cullender,  or  half  a penny-roll, 
half  a pint  of  fair  water;  colour  it  with  the  juice  of  fpinach, 
and  one  fmall  fprig  of  tanfey  beat  together;  feafon  it  with  fu- 
gar  to  your  palate,  a little  fait,  a fmall  nutmeg  grated,  two  of 
three  fpoonfuls  of  rofe-w'ater,  put  it  into  afkillet,  fiir  it  all  one 
way,  and  let  it  thicken  like  ahally-pudding;  then  bake  it ; or 
you  may  butter  a ftew-pan  and  put  it  into.  Butter  a dilh,  and 
lay  over  it ; when  one  fide  is  enough,  turn  it  with  the  difli,  and 
flip  the  other  fide  into  the  pan.  When  that  is  done,  fet  it  into 
a mazarine,  throw  fugar  all  over,  and  garnifli  with  orange. 

Peas  Franxoise. 

TAKE  a quart  of  Ihellcd  peas,  cut  a large  Spanifli  onion, 
or  two  middling  ones  fmall,  and  two  cabbage  or  Silefia  lettuce-, 
cut  fmall,  put  them  into  a lauce-pan,  with  half  a pint  of  w'ater, 
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feafon  them  with  a little  fait,  a little  beaten  pepper,  and  a little 
beaten  mace  and  nutmeg.  Cover  them  dole,  and  let  them 
hew  q.  quarter  of  an  hour,  then  put  in  a quarter  of  a pound  of 
frelh  butter  rolled  in  a little  flour,  a fpoonful  of  catchup,  a little 
piece  of  burnt  butter  as  big  as  a nutmeg ; cover  them  clofcj 
and  let  itfimmer  foftly  an  hour,  often  fhaking  the  pan.  When 
it  is  enough,  ferve  it  up  for  a fide-difh. 

For  an  alteration,  you  may  flew  the  ingredients  as  above; 
then  take  a fmall  cabbage-lettuce,  and  half  boil  it;  then  drain 
it,  cut  the  ftalks  flat  at  the  bottom,  fo  that  it  will  hand  firm  in 
the  dilh,  and  witli  a knife  very  carefully  cut  out  the  middle, 
leaving  the  outfide  leaves  whole.  Put  what  you  cut  out  into  a 
fauce-pan,  chop  it,  and  put  a piece  of  butter,  a little  pepper, 
fait,  and  nutmeg,  the  yolk  of  a hard  egg  chopped,  a few  crumbs 
of  bread,  mix  all  together,  and  when  it  is  hot  fill  your  cabbage ; 
put  fome  butter  into  a ftew-pan,  tie  your  cabbage,  and  fry  it 
till  you  think  it  is  enough ; then  take  it  up,  untie  it,  and  firffc 
pour  the  ingredients  of  peas  into  your  difli,  fet  the  forced  cab- 
bage into  the  middle,  and  have  ready  four  artichoke-bottoms 
fried,  and  cut  in  two,  and  laid  round  the  difii.  This  will  do 
for  a top-dilh. 

Green-Peas  with  Cream. 

TAKE  a quart  of  fine  green  peas,  put  them  into  a fiew-pan 
with  a piece  of  butter  as  big  as  an  egg,  rolled  in  a little  flour, 
feafon  them  with  a little  fait  and  nutmeg,  a bit  of  fugar  as  big 
as  a nutmeg,  a little  bundle  of  fweet  herbs,  fome  parfiey  chop- 
ped fine,  a quarter  of  a pint  of  boiling  water.  Cover  them  clofe, 
and  let  them  flew  very  foftly  half  an  hour,  then  pour  in  a quar- 
ter of  a pint  of  good  cream.  Give  it  one  boil,  and  ferve  it  up 
for  a fide- plate. 

yf  Farce-meagr.e  Cabbage. 

TAKE  a whiteheart-cabbage,  as  big  as  the  bottom  of  a 
plate,  let  it  boil  five  minutes  in  water,  l:hen  drain  it,  cut  the 
ftalk  flat  to  fland  in  the  dilh,  then  carefully  open  the  leaves,  and 
take  out  the  infide,  leaving  the  outfide  leaves  whole.  Chop 
what  you  take  out  very  fine,  take  the  flelhof  two  or  three  floun- 
ders or  plaife,  clean  from  the  bone ; chop  it  with  the  cabbage, 
the  yolks  and  whites  of  four  hard  eggs,  a handful  of  pickled 
■ parlley,  beat  all  together  in  a mortar,  with  a quarter  of  a pound 
of  melted  butter ; mix  it  with  the  yolk,  of  an  egg,  and  a few 
crumbs  of  bread,  fill  the  cabbage,  and  tie  it  together,  put  it  into 
a deep  Itew-pan,  or  fauce-pan,  put  to  it  half  a pint  of  water,  a 
quarter  of  a pound  of  butter  rolled  in  a little  flour,  the  yolks  of 
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four  hard  eggs,  an  onion  ftuck  with  fix  cloves,  w'hole  pepper 
and  mace  tied  in  a muflin  rage,  half  an  ounce  of  truffles  and  '-j 
morels,  a fpoonful  of  catchup,  a few  pickled  mufhrooms; 
cover  it  clofe,  and  let  it  fimmer  an  hour.  If  you  find  it  is  not:| 
enough,  you  muft  do  it  longer.  When  it  is  done,  lay  it  in 
your  diffl,  untie  it,  and  pour  the  fauce  over  it. 

To  farce  Cucumbers. 

TAKE  fix  large  cucumbers,  cut  a piece  off  the  top,  an'd  '.l 
fcoop  out  all  the  pulp ; take  a large  white  cabbage  boiled  tender,  ,| 
take  only  the  heart,  chop  it  fine,  cut  a large  onion  fine,  fhredl 
fome  parfley  and  pcikled  mufhrooms  fmall,  two  hard  eggs 
chopped  very  fine,  feafon  it  with  pepper,  fait,  and  nutmeg;  fluff- 
your  cucumbers  full,  and  put  on  the  pieces,  tie  them  with  a i 
pack-thread,  and  fry  them  in  butter  of  a light  brown ; have  the  • 
following  fauce  ready  ; take  a quarter  of  a pint  of  red-wine,  a :| 
quarter  of  a pint  of  boiling  water,  a fmall  onion  chopped  fine,  a t| 
little  pepper  and  fait,  a piece  of  butter  as  big  as  a walnut,  rol- 
led in  flour;  when  the  cucumbers  are  enough  lay  them  in  your 
difh,  pour  the  fat  out  of  the  pan,  and  pour  in  this  fauce;  let  if.j 
boil,  and  have  ready  the  yolks  of  two  eggs  beat  fine,  mixed  I 
■with  two  or  three  fpoonfuls  of  the  fauce,  then  turn  them  into ' 
the  pan,  let  them  boil,  keeping  it  flirring  all  the  time,  untie: 
the  firings,  and  pour  the  fauce  over.  Serve  it  up  for  a fide-  ■ 
difh.  Garnilh  with  the  tops. 

To  Jinv  Cucumbers. 

T AKE  fix  large  cucumbers,  flice  them ; take  fixlarge  onions, , 
peel  and  cut  them  in  thin  flices,  fry  them  both  brown,  then 
drain  them  and  pour  out  the  fat,  put  them  into  the  pan  again, 
with  three  fpoonfuls  of  hot  water,  a quarter  of  a pound  of  but-  ■ 
ter  rolled  in  flour,  and  a tea-fpoonful  of  muflard ; feafon  with 
pepper  and  fait,  and  let  them  flew  a quarter  of  an  hour  foftly, 
lhaking  the  pan  often.  When  they  are  enough  diih  them  up. 

Fried  Celery. 


T AKE  fix  or  eight  heads  of  celeiyq  cut  off  the  green  tops, 
and  take  off  the  outfide  flalks,  wafh  tliem  clean,  and  pare  the 
roots  clean ; tlien  have  ready  half  a pint  of  white-wine,  the 
yolks  of  three  eggs  beat  fine,  and  a little  fait  and  nutmeg;  mix 
all  well  together  with  flour,  into  a batter,  dip  every  head  into  the 
batter  and  fry'  them  in  butter.  W'hcn  enough,  lay  them  i>^ 
your  difh,  and  pour  melted  butter  over  tlicm. 
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Celery  with  Cream. 

WASH  and  clean  fix  or  eightheads  of  celery,  cut  them  about 
three  inches  long,  boil  them  tender,  pour  away  all  the  water, 
and  take  the  yolks  of  four  eggs  beat  fine,  half  a pint  of  cream, 
a little  fait  and  nutmeg,  pour  it  over,  keeping  the  pan  lhaking 
all  the  while.  When  it  begins  to  be  thick,  dill}  it  up. 

Cauliflowers  Fried. 

T AKE  two  fine  cauliflowers,  boil  them  in  milk  and  water, 
then  leave  one  whole,  and  pull  the  other  to  pieces  ; take  half 
a pound  of  butter,  with  two  fpoonfuls  of  water,  a little  dufi: 
of  flour,  and  melt  the  butter  in  a ftew-pan  ; then  put  in  the 
whole  cauliflower  cut  in  two,  and  the  other  pulled  to  pieces, 
and  fry  it  till  it  is  of  a very  light  brown.  '•Seafon  it  with  pep- 
per and  fait.  When  it  is  enough,  lay  the  two  halves  in  the 
middle,  and  pour  the  reft  all  over. 

To  make  an  Oatmeal-Pudding. 

T AKE  a pint  of  flne  oatmeal,  boil  it  in  three  pints  of  new 
milk,  ftirring  it  till  it  is  as  thick  as  a hafty-pudding ; take  it 
off,  and  ftir  in  half  a pound  of  frefh  butter,  a little  beatea 
mace  and  nutmeg,  and  a gill  of  fack ; then  beat  up  eight 
eggs,  half  the  whites,  ftir  all  well  together,  lay  puff-pafte  all 
over  the  difh,  pour  in  the  pudding,  and  bake  it  half  an  hour* 
Or  you  may  boil  it  with  a few  currants. 

To  make  a Potatoe-Pudding. 

TAKE  a quart  of  potatoes,  boil  them  foft,  peel  them,  and 
mafh  them  with  the  back  of  a fpoon,  and  rub  them  through  a 
fieve,  to  have  them  fine  and  fmooth  : take  half  a pound  of  frefti 
butter  melted,  half  a pound  of  fine  fugar,  fo  beat  them  well 
together  till  they  are  very  fmooth,  beat  fix  eggs,  whites  and 
all,  ftir  them  in,  and  a glafs  of  fack  or  brandy.  You  may 
ij  add  half  a pound  of  currants,  boil  it  half  an  hour,  melt  butter 
It  with  a glafs  of  white-wine ; fwceten  with  fugar,  and  pour 
!<  over  it.  You  may  bake  it  in  a difti,  with  puff-pafte  all  round 
i the  dilh  at  the  bottom. 

; To  make  a fecond  Potatoe-Pudding. 

BOIL  two  pounds  of  potatoes,  and  beat  them  in  a mortar 
S fine,  beat  in  half  a pound  of  melted  butter,  boil  it  half  an  hour, 
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pour  melted  butter  over  it,  with  a glafs  of  white-wine  or  the 
juice  of  a Seville  orange,  and  throw  fugar  all  ever  the  pudding 
and  difh. 

To  make  a third  fort  ^Potatoe^Pudding. 

TAKE  two  pounds  of  white  potatoes,  boil  them  foft,  peel 
and  beat  them  in  a mortar,  or  ftrain  them  through  a fieve  till 
they  are  quite  fine  ; then  mix  in  half  a pound  of" frefil  butter 
melted,  then  beat  up  the  yolks  of  eight  eggs  and  three  whites, 
ftir  them  in,  and  half  a pound  of  white  fugar  finely  pounded, 
half  a pint  of  fack,  ftir  it  well  together,  grate  in  half  a laree 
nutmeg,  and  ftir  in  half  a pint  of  cream,  make  a pufF-paftc, 
and  lay  all  over  your  difh  and  round  the  edges  j pour  in  the 
pudding,  and  bake  it  of  a fine  light  brown. 

For  change,  put  in  half  a pound  of  currants  ; or  you  may 
ftrew  over  the  top  half  an  ounce  of  citron  and  orange-peel  cut 
thin,  before  you  put  it  into  the  oven. 

To  make  an  Orange-PuODING< 

Take  the  yolks  of  fixteen  eggs,  beat  them  well,  with  half 
a pound  of  melted  butter,  grate  in  the  rind  of  two  fine  Seville 
oranges,  beat  in  halt  a pound  of  fine  fugar,  two  fpoonftils  of 
orange-flower- water,  two  of  rofe-water,  a gill  of  fack,  half  a 
pint  of  cream,  twoNaples  bifeuits,  orthecrumb  of  a halfpenny- 
roll  foaked  in  the  cream,  and  mix  all  well  together.  Make  a 
thin  puft'-pafte,  and  lay  all  over  the  difh  and  round  the  rim, 
pour  in  the  pudding  and  bake  it.  It  will  take  about  as  long 
baking  as  a cuftard. 


To  make  a fecond  Sort  of  Orange-Pudding. 

YOU  muft  take  fixteen  yolks  of  eggs,  beat  them  fine,  mix 
them  with  half  a pound  of  frefh  butter  melted,  and  half  a pound 
of  white  fugar,  half  a pint  of  cream,  a little  rofe-water,  and  a 
little  nutmeg.  Cut  the  peel  of  a fine  large  Seville  orange  fo 
thin  as  none  of  the  white  appears,  beat  it  fine  in  a mortar  till  it 
is  like  a pafte,  and  by  degrees  mix  in  the  above  ingredients  all 
together  ; then  lay  a puif-pafte  all  over  the  difli,  pour  in  the 
ingredients,  and  bake  it. 

To  ?nake  a third  Orange-Pudding. 

take  two  large  Seville  oranges,  and  grate  off  the  rind 
as  far  as  they  are  yellow;  then  put  your  oranges  in  fair  water, 
and  let  them  boil  till  they  are  tender.  Shift  the  water  three 
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or  four  times  to  take  out  the.bitternefs ; when  they  are  tender, 
cut  them  open  and  take  away  the  feeds  and  firings,  and  beat 
the  other  part  in  a mortar,  with  half  a pound  of  fugar,  till  it 
is  a pafte  ; then  put  to  it  the  yolks  of  fix  eggs,  three  or  four 
fpoonfuls  of  thick  cream,  half  a Naples  bifeuit  grated  ; mix 
thefe  together,  and  melt  a pound  of  frefh  butter  very  thick, 
and  flir  it  well  in.  When  it  is  cold,  put  a little  thin  pufF- 
palle  about  the  bottom  and  rim  of  your  difh ; pour  in  the  in- 
gredients, and  bake  it  about  three  quarters  of  an  hour. 

To  make  a fourth  Orange-Pudding. 

T AKE  the  outfide  rind  of  three  Seville  oranges,  boil  them 
in  feveral  waters  till  they  are  tender,  then  pound  them  in  a 
mortar,  with  three  quarters  of  a pound  of  fugar ; then  blanch 
half  a pound  of  fweet  almonds,  beat  them  very  fine  with  rofe- 
water  to  keep  them  from  oiling,  then  beat  fixteen  eggs,  but  fix 
whites,  a pound  of  frefii  butter,  and  beat  all  thefe  together 
till  it  is  light  and  hollow  ; then  lay  a thin  puff-pafte  all  over 
a dilh,  and  put  in  the  ingredients.  Bake  it  with  your  tarts. 

To  make  a Lemon-Pudding. 

T AKE  three  lemons  and  cut  the  rind  off  very  thin,  boil 
them  in  three  feparate  waters  till  very  tender,  then  pound, 
them  very  fine  in  a mortar  ; have  ready  a quarter  of  a pound 
of  Naples  bifeuit,  boiled  up  in  a quart  of  milk  or  cream ; 
mix  them  and  the  lemon  rind  with  it  j beat  up  twelve  yolks 
and  fix  whites  of  eggs  very  fine,  melt  a quarter  of  a pound  of 
frelh  butter,  half  a pound  of  fine  fugar,  a little  orange-flower- 
water  j mix  all  well  together,  put  it  over  the  ftove,  and  keep 
it  ftirring  till  it  is  thick,  fqueeze  the  juice  of  half  a lemon  in  ; 
put  puff-pafte  round  the  rim  of  your  difh,  put  the  pudding- 
fluff  in,  cut  fome  candied  fweet-meats  and  put  over  ; bake  it 
three  quarters  of  an  hour,  and  fend  it  up  hot. 

Another  Way  to  make  a Lemon-Pudding. 

TAKE  three  lemons  and  grate  the  rinds  off,  beat  up 
twelve  yolks  and  fix  white  of  eggs,  put  in  half  a pint  of 
cream,  half  a pound  of  fine  fugar,  a little  orange-flower-wa- 
ter, a quarter  of  a pound  of  butter  melted  ; mix  all  well  to- 
gether, fqueeze  in  the  juice  of  two  lemons  5 put  it  over  the 
flove,  and  keep  ftirring  it  till  it  is  thick } put  a puff-pafte 
round  the  rim  cf  the  dilh,  put  in  your  pudding  fluff  with 
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lome  candied  fweet-meats  cut  fmall  over  it,  and  bake  it  three 
quarters  of  an  hour. 

To  make  an  Almond-Pudding. 

BLANCFI  half  a pound  of  fweet  almonds,  and  fpur  bitter 
ones,  in  warm  water,  take  them  and  pound  them  in  a marble 
mortar,  with  two  fpoonfuls  of  orange-flower-water,  and  two  of 
rofe-water,  a gill  of  fack  ; mix  in  four  grated  Naples  bifcuits, 
three  quarters  of  a pound  of  melted  butter  : beat  eight  eggs, 
and  mix  them  v^ith  a quart  of  cream  boiled,  grate  in  half  a 
nutmeg  and  a quarter  of  a pound  of  fugar  ; mix  all  well  toge- 
ther, make  a thin  puff-pafte,  and  lay  all  over  the  difh  : pour 
in  the  ingredients,  and  bake  it. 

To  boil  an  AlmoNd-Pudding. 

BEAT  a pound  of  fweet-almonds  as  fmall  as  poflible,  with 
three  fpoonfuls  of  rofe-water,  and  a gill  of  fack  or  white-wine, 
and  mix  in  half  a pound  of  frefh  butter  melted,  with  five  yolks 
of  eggs  and  two  whites,  a quart  of  cream,  a quarter  of  a pound 
of  fugar,  half  a nutmeg  grated,  one  fpoonful  of  flour,  and  three 
fpoonfuls  of  crumbs  of  white-bread  ; mix  all  well  together, 
and  boil  it.  It  will  take  half  an  hour  boiling. 

To  make  a Sago-Pudding. 

LET  half  a poUnd  of  fago  be  wafhed  well  in  three  or  four 
hot  waters,  then  put  to  it  a quart  of  new-milk,  and  let  it  boil 
together  till  it  is  thick  ; ftir  it  carefully,  (for  it  is  apt  to  burn), 
put  in  a flick  of  cinnamon  when  you  fet  it  on  the  fire  ; w’hen  it 
is  boiled  take  it  out ; before  you  pour  it  out,  ftir  in  half  a pound 
of  frefh  butter,  then  pour  it  into  a pan,  and  beat  up  nine  eggs, 
with  five  of  the  whites,  and  four  fpoonfuls  of  fack  ; ftir  all  to- 
gether, and  fweeten  to  your  tafte.  Put  in  a quarter  of  a pound 
of  currants  clean  waflied  and  rubbed,  and  juft  plumped  in  two 
fpoonfuls  of  fack  and  two  of  rofe-water  : mix  all  well  together, 
ftir  it  well  over  a flow  fire  till  it  is  thick,  lay  a puff-pafte  over 
a ^ifli,  pour  in  the  ingredients  and  bake  it. 

To  make  a Millet-Pudding. 

YOU  muft  get  half  a pound  of  millet-feed,  and  after  it  is 
waftied  and  picked  clean,  put  to  it  half  a pound  of  fugar,  a 
whole  nutmeg  grated,  and  Uiree  quarts  of  milk.  When  you 

have 
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have  mixed  all  well  together,  break  in  half  a pound  of  frcfli 
butter  into  your  difli,  pour  it  in  and  bake  it. 

To  make  a Carrot-Pudding. 

YOU  muft  take  a raw  carrot,  fcrape  it  very  clean  and  grate 
it : take  half  a pound  of  the  grated  carrot,  and  a pound  of 
grated  bread,  beat  up  eight  eggs,  leave  out  half  the  whites, 
and  mix  the  eggs  with  half  a pint  of  cream  ; then  ftir  in  the 
bread  and  carrot,  half  a pound  of  frefh  butter  melted,  half  a 
pint  of  fack,and  three  fpoonfuls  of  orange-flower-water,  a nut- 
meg grated.  Sweeten -to  your  palate.  Mix  all  well  together, 
and  if  it  is  not  thin  enough,  ftir  in  a little  new- milk  or  cream. 
Let  it. be  of  a moderate  thjeknefs,  lay  a puff-pafte  all  over  the 
difh,  and  pour  in  the  ingredients.  Bake  it ; it  will  take  an 
hour’s  baking.  Or  you  may  boil  it,  but  then  you  muft  melt 
butter,  and  put  in  vyhite-wine  and  fugar. 

A fecond  Carr©t-Pubding, 

GET  two  penny  loaves,  pare  off  the  cruft,  foak  them  in  a 
quart  of  boiling  milk,  let  it  ftarid  till  it  is  cold,  then  grate  in 
two  or  three  large  carrots,  then  put  in  eight  eggs  well  beat, 
and  three  quarters  of  a pound  of  frefti  butter  melted,  grate  in 
a little  nutmeg,  and  fweefen  to  your  tafte.  Cover  your  difk 
with  pufF-pafte,  pour  in  the  ingredients  and  bake  it  an  l>our, 

To  make  a Cowslip-Pudding, 

HAVING  got  the  flowers  of  a peck  of  cowflips,  cut  them 
and  pound  them  fmall,  with  half  a pound  of  Naples  bifeuits 
j grated,  and  three  pints  of  cream.  Boil  them  a little  ; theri 
I take  them  off  the  fire  and  beat  up  fixteen  eggs,  with  a little 
cream  and  rofe- water.  Sweeten  to  your  palate.  Mix  it  all 
well  together,  butter  a difti,  and  pour  it  in.  Bake  it,  and 
when  it  is  enough,  throw  fine  fugar  over  and  ferve  it  up. 

Note^  New- milk  will  do  in  all  thefe  puddings,  w’hen  you 
have  no  cream. 

To  make  a Quince,  Apricot,  or  White-Pear  Plum- 

Pudding. 

1 SCALD  your  quinces  very  tender,  pare  them  very  thin, 
i fcTape  off  the  foft ; mix  it  with  fugar  very  fweet,  put  in  a little 
I ginger  and  a little  cinnamon.  To  a pint  of  cream  you  muft 
^ put  three  or  four  yolks  of  eggs,  and  ftir  it  into  your  quinces 
till  they  are  of  a good  thicknefs.  It  muft  be  pretty  thick. 
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So  you  may  do  apricots  or  white-pear  plums.  Butter  your 
difh,  pour  it  in  and  bake  it. 

To  make  a Pearl-Barley  Pudding. 

GET  a pound  of  pearl-barley,  wafli  it  clean,  put  to  it  three  ■ 
tjuarts  of  new-millf,  and  half  a pound  of  double-refined  fugar, 
a nutmeg  grated ; then  put  it  into  a deep  pan,  and  bake  it  with  i 
brown  bread.  Take  it  out  of  the  oven,  beat  up  fix  eggs ; mix  i 
all  well  together,  butter  a difit,  pour  it  in,  bake  it  again  an  i 
hour,  and  it  will  be  excellent. 

To  make  a French-Barle  Y Pudding. 

PUT  to  a quart  of  cream  fix  eggs  well  beaten,  half  the  | 
whites,  fweeten  to  your  palate,  a little  orange-flower- water, 

6r  rofe- water,  and  a pound  of  melted  butter ; then  put  in  fix 
handfuls  of  French-barley  that  has  been  boiled  tender  in  milk, 
butter  a difh,  and  put  it  in.  It  will  take  as  long  baking  as  a 
venifon-pafty. 

To  make  an  Apple-Pudding.  ■ 

TAKE  twelve  large  pippins,  pare  them,  and  take  out  the  I 
tores,  put  them  into  a fauce-pan,  with  four  or  five  fpoonfuls  of  i 
water.  Boil  them  till  they  are  foft  and  thick  j then  beat  them  ; 
well,  ftir  in  a pound  of  loaf-fugar,  the  juice  of  three  lemons,  ; 
the  peel  of  two  lemons,  cut  thin  and  beat  fine  in  a mortar,  ' 
-the  yolks  of  eight  eggs  beat } mix  all  w'ell  together,  bake  it  i 
in  a flack  oven  ; when  it  is  near  done,  throw  over  a little  fine  j 
fugar.  You  may  bake  it  in  a’puft'-pafte,  as  you  do  the  other  : 
puddings. 

To  make  an  Italian-Pudding. 

TAKE  a pint  of  cream,  and  flicein  fome  French  rolls,  as 
much  as  you  think  will  make  it  thick  enough,  beat  ten  eggs 
fine,  grate  a nutmug,  butter  the  bottom  of  the  difli,  flice  twelve 
pippins  into  it,  throw  fome  orange-peel  and  fugar  over,  and 
half  a pint  of  red-wine  ; then  pour  your  cream,  bread,  and 
eggs  over  it ; firft  lay  a pufF-pafte  at  the  bottom  of  the  dilh  and 
round  the  edges,  and  bake  it  half  an  hour. 

To  make  a Rice-Pudding. 

TAKE  a quarter  of  a pound  of  rice,  put  it  into  a fauce-pan, 
with  a quart  of  new-niilk,  a flick  of  cinnamon,  flir  it  often  to 
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keep  it  from  fticking  to  the  fauce-pan.  When  it  has  boiled 
thick,  pour  it  into  a pan,  ftir  in  a quarter  of  a pound  of  frefli 
butter,  and  fugar  to  your  palate  ; grate  in  half  a nutmeg,  add 
three  or  four  fpoonfuls  of  rofe-waier,  and  ftir  all  well  together  ; 
when  it  is  cold,  beat  up  eight  eggs,  with  half  the  whites,  beat 
it  all  well  together,  butter  a dilh,  pour  it  in,  and  bake  it. 
You  may  lay  a puff-pafte  firft  all  over  the  di!h ; for  change, 
put  in  a few  currants  and  fwcet-meats,  if  you  choofe  it. 

J fecond  RiCErPuDDiNG, 

GET  half  a pound  of  rice,  put  to  it  three  quarts  of  milk,  ftir 
in  half  a pound  of  fugar,  grate  a fmall  nutmeg  in,  and  break 
in  half  a pound  of  freih  butter;  butter  a dilh,  and  pour  it  in 
and  bake  it.  You  may  add  a quarter  of  a pound  of  currants 
for  change.  If  you  boil  the  rice  and  milk,  and  then  ftir  in 
the  fugar,  you  may  bake  it  before  the  fire,  or  in  a tin  oven. 
You  may  add  eggs,  but  it  will  be  good  without. 

J third  Rice-Puddeng. 

TAKE  fix  ounces  of  the  flour  of  rice,  put  it  into  a qugrt  of 
milk,  and  let  it  boil  till  it  is  pretty  thick,  ftirring  it  all  the 
I while  ; then  pour  it  into  a pan,  ftir  in  half  a pound  of  frefh 
j butter  and  a quarter  of  a pourid  of  fugar;  when  it  is  cold, 

I grate  in  a nutmeg,  beat  fix  eggs  with  a fpoonful  or  two  of 
fack,  beat  and  ftir  all  well  together,  lay  a thin  puff-pafte  on 
! the  bottom  of  your  difh,  pour  it  in  and  bake  it. 

To  hoil  a CuSTARD-PuDDING. 

i • • • 

! T AKE  a pint  of  cream,  out  of  which  take  two  or  three  fpoon- 
1 fuls,  and  mix  with  a fpoonful  of  fine  flour ; fet  the  reft  to  boil, 
j When  it  is  boiled,  take  it  off,  and  ftir  in  the  cold  cream,  and 
! flour  very  well ; when  it  is  cool,  beat  up  five  yolks  and  two 

I‘  whites  of  eggs,  and  ftir  in  a little  fait  and  fome  nutmeg,  and  two 
j or  three  fpoonfuls  of  fack;  fweeten  to  your  palate;  butter  a 
» wooden-bowl,  and  pour  it  in,  tie  a cloth  over  it,  and  boil  it 
i half  an  hour.  When  it  is  enough,  untie  the  cloth,  turn  the 
I pudding  out  into  your  difh,  and  pour  melted  butter  over  it. 

, To  make  a Flour-Pudding. 

I T AKE  a quart  of  milk,  beat  up  eight  eggs,  but  four  of  the 
m'  whites,  mix  with  them  a quarter  of  a pint  of  milk,  and  ftir 
ibi  into  that  four  large  fpoonfuls  of  flour,  bea;t  it  well  together,  boil 
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fix'  bitter  almonds  in  two  fpoonfuls  of  water,  pour  the  water 
into  the  eggs,  blanch  the  almonds  and  beat  them  fine  in  a mor- 
tar ; then  mix  them  in  with  half  a large  nutmeg,  and  a tea- 
fpoonfulof  fait;  then  mixinthereftofthemilk,  flour  your  cloth 
well  and  boil  it  an  hour  ; pour  melted  butter  over  it,  and  fugar 
if  you  like  it,  thrown  all  over.  Obferve  alv;ays,  in  boiling  pud- 
dings, that  the  water  boils  before  you  put  them  into  the  pot, 
and  have  ready,  when  they  are  boiled,  a pan  of  dean  cold  water; 
jufl:  give  your  pudding  one  dip  in,  then  untie  the  cloth,  and  it 
will  turn  out,  without  flicking  to  the  cloth. 

To  make  a Batter-Pudding. 

TAKE  a quart  of  milk,  beat  up  fix  eggs,  half  the  whites, 
mix  as  above,  fix  fpoonfuls  of  flour,  a tea-fpoonful  of  fait  and 
one  of  beaten  ginger ; then  mix  all  together,  boil  it  an  hour 
and  a quarter,  and  pour  melted  butter  over  it.  You  may  put 
in  eight  eggs,  if  you  have  plenty,  for  change,  and  half  a 
pound  of  prunes  or  currants. 

To  make  a Batter-Pudding  without  Eggs. 

TAKE  a quart  of  milk,  mix  fix  fpoonfuls  of  flour,  with 
a little  of  the  milk  firfl,  a tea-fpoonful  of  fait,  two  tea-fpoon- 
fuls  of  beaten  ginger,  and  two  of  the  tin£lure  of  faffron  ; then 
mix  all  together,  and  boil  it  an  hour.  You  may  add  fruit  as 
you  think  proper. 

To  make  a Grateful-Pudding. 

TAKE  a pound  of  fine  flour,  and  a pound  of  white-bread 
grated,  take  eight  eggs,  but  half  the  whites,  beat  them  up,  and 
mix  with  them  a pint  of  new-milk,  then  flir  in  the  bread  and 
flour,  a pound  of  raifins  floned,  a pound  of  currants,  half  a 
pound  of  fugar,  a little  beaten  ginger  ; mix  all  well  together, 
and  either  bake  or  boil  it.  It  will  take  three  quarters  of  an 
hour’s  baking.  Put  cream  in,  inflead  of  milk,  if  you  have  it. 
It  will  be  an  addition  to  >hc  pudding. 

To  make  a Bread-Pudding. 

CUT  off  all  the  cruft  of  a penny  white-loaf,  and  flice  it  thin 
into  a quart  of  milk,  fet  it  over  a chafing-difliof  coals  till  the 
bread  has  foaked  up  all  the  milk,  then  put  in  a piece  of  fweet 
butter,  ftir  it  round,  Ic  it  fraud  till  cold  ; or  you  may  boil  your 
milk,  and  pour  over  vour  bread  and  cover  it  up  clbfe,  does  full 
as  well : then  take  the  yolks  of  fix  eggs,  the  whites  of  three. 
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and  beat  them  up  with  a little  rofe-water  and  nutmeg,  a little 
fait  and  lugar,  if  you  chufe  it.  Mix  all  well  together,  and  boil 
it  one  hour. 


To  make  a fine  Bread-Pudding. 

TAKE  all  the  crumb  of  a dale  penny-loaf,  cut  it  thin,  a 
quart  of  cream,  fet  it  over  a flow  fire,  till  it  is  fcalding  hot,  then 
Jet  it  ftand  till  it  is  cold,  beat  up  the  bread  and  cream  well  to- 
gether, grate  in  fome  nutmeg,  take  twelve  bitter  almonds,  boil 
them  in  two  fpoonfuls  of  water,  pour  the  water  to  the  cream, 
and  ftir  it  in  with  a little  fait,  fweeten  it  to  your  palate,  blanch 
the  almonds  and  beat  them  in  a mortar,  with  two  fpoonfuls 
of  rofe  or  orange  flower-water  till  they  are  a fine  pafte ; then 
mix  them  by  degrees  with  the  cream,  till  they  are  well  mixed 
in  the  cream,  then  take  the  yolks  of  eight  eggs,  the  whites  of 
four,  beat  them  well  and  mix  them  with  your  cream,  then  mix 
all  well  together.  A wooden  difh  is  beft  to  boil  it  inj  but  if 
you  boil  it  in  a cloth,  be  fure  to  dip  it  ih  the  hot  water,  and 
flour  it  well,  tie  it  loofe,  and  boil  it  an  hour.  Be  fure  the  water 
boils  when  you  put  it  in,  and  keep  boiling  all  the  time.  When 
it  is  enough,  turn  it  into  your  difh,  melt  butter,  and  put  in  two 
or  three  fpoonfuls  of  v/hite-wine  or  fack,  give  it  a boil,  and 
pour  it  over  your  pudding;  then  drew  a good  deal  of  fine  fu- 
gar  all  over  the  pudding  and  difh,  and  fend  it  to  table  hot. 
New  milk  will  do,  when  you  cannot  get  cream.  You  may  for 
change  put  in  a few  currants. 

To  make  an  ordinary  Bread-Pudding. 

TAKE  two  halfpenny-rolls,  flice  them  thin,  cruft  and  all, 
pour  over  them  a pint  of  new  milk  boiling  hot,  cover  them 
clofe,  let  it  ftand  fome  hours  to  foak  ; then  beat  it  well  with  a 
little  melted  butter,  and  beat  up  the  yolks  and  whites  of  two 
eggs,  beat  all  together  well  with  a little  fait.  Boil  it  half  an 
hour;  when  it  is  done,  turn  it  into  your  difli,  pour  melted  but- 
ter and  fugar  over  it.  Some  love  a little  vinegar  in  the  butter. 
If  your  rolls  are  ftale  and  grated,  they  will  do  better ; add  a 
little  ginger.  You  may  bake  it  with  a few  currants. 

To  make  a baked  Bread-Pudding. 

TAKE  the  crumb  of  a penny-loaf,  as  much  flour,  the  yolks 
of  four  eggs  and  two  whites,  a tea-fpoonful  of  ginger,  half  a 
pound  ofraifins  ftoned,  half  a pound  of  currants  clean  waflied 
and  picked,  a little  fait.  Mix  firft  the  bread  and  flour,  ginger, 
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fait,  and  fugar  to  your  palate,  then  the  eggs,  and  as  mudi  milk 
as  will  make  it  like  a good  batter,  then  the  fruit,  butter  the  dilh, 
pour  it  in,  and  bake  it. 

To  make  a Boiled  Loaf. 

T AKE  a penny-loaf,  pour  over  it  half  a pint  of  milk  boiling 
hot,  cover  it  clofe,  let  it  ftand  till  it  has  foaked  up  the  milk ; 
then  tie  it  up  in  a cloth,  and  boil  it  half  an  hour.  When  it 
is  done,  lay  it  in  your  difh,  pour  melted  butter  over  it,  and 
throw  fugar  all  over ; a fpoonful  of  v.'ine  or  rofe-water  does  as 
well  in  the  butter,  or  juice  of  Seville- orange.  A French  man- 
chet  does  beft ; but  there  are  little  loaves  ma^e  on  purpofe 
for  the  life.  A French  roll  or  p^t-cake  does  very  well  boiled 
tlius: 

To  make  a Chesnut-Pudding. 

PUT  a dozen  and  a half  of  chefnuts  into  a fkillet  or  fauce- 
pan  of  water,  boil  them  a quarter  of  an  hour,  then  blanch  an4 
peel  them,  and  beat  them  in  a marble  mortar,  with  a little  or- 
ange-flower or  rofe  water  and  fack,  till  they  are  a fine  thin 
pafle;  then  beat  up  twelve  eggs  with  half  the  whites,  and  mix 
them  w'ell,  grate  half  a nutmeg,  a little  fait,  mix  them  with 
tliree  pints  of  cream  and  half  a pound  of  melted  butter;  fweeten 
to  your  palate,  and  mix  all  together;  put  it  over  the  fire,  and 
keep  fiirring  it  till  it  is  thick.  Lay  a puff-pafte  all  over  the  difli, 
pour  in  the  mixture  and  bake  it.  When  you  cannot  get  cream, 
take  three  pints  of  milk,  beat  up  the  yolks  of  four  eggs,  and  ftir 
into  the  milk,  fet  it  over  the  fire,  fiirring  it  all  the  time  till  it  is 
fcalding  hot,  then  mix  it  jn  the  room  of  the  cream. 

To  77iake  a fine  plain  bakedVvDT)i^G. 

YOU  mufi  take  a quart  of  milk,  and  put  three  bay  leaves 
into  it.  When  it  has  boiled  a little,  with  fine  flour,  make  it 
into  a hafty-pudding,  with  a little  fait,  pretty  tliick;  take  it  off 
the  fire,  and  ftir  in  half  a pound  of  butter,  a quarter  of  a pound 
of  fugar,  beat  up  twelve  eggs,  and  half  the  whites,  ftir  all  well 
together,  lay  a puff-pafte  all  over  the  dilh,  and  pour  in  your 
fluff.  Half  an  hour  will  bake  it. 

To  ?nake  pretty  little  Cheese-Curd  Puddings. 

YOU  muft  take  a gallon  of  milk,  and  turn  it  with  rennet, 
then  drain  all  the  curd  from  the  whey,  put  the  curd  into  a 
nicrtar,  and  beat  it  with  half  a pound  of  frdh  butler  till  the  but- 
ter and  curd  are  well  mixed : then  beat  fix  eggs,  half  the  whites, 
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and  drain  them  to  the  curd,  two  Naples  bifcuits,orha]fapenny- 
roll  grated ; mix  all  thele  together,  and  Iweeten  to  your  palate; 
butter  your  patty-pans,  and  fill  them  with  the  ingredients. 
Bake  them,  but  do  not  let  your  oven  be  too  hot ; when  they  are 
done,  turn  them  out  into  a difli,  cut  citron  and  candied  orange- 
peel  into  little  narrow  bits,  about  an  inch  long,  and  blanched 
almonds  cut  in  long  dices,  flick  them  here  and  there  on  the 
tops  of  the  puddings,  jufl  as  you  fancy;  pour  melted  butter 
with  a little  fade  in  it  into  the  diih,  and  throw  fine  fugar  all 
over  the  puddings  and  dilh.  They  make  a pretty  fule-difh. 

To  make  <?«  Apricot-Pudding. 

CODDLE  fix  large  apricots  very  tender,  break  them  very 
fmall,  fweeten  them  to  your  tafle.  When  they  are  cold,  add 
fix  eggs,  only  two  whites  w,dl  beat;  mix  them  well  together 
with  a"  pint  of  good  cream,  lay  a pufF-p?fle  all  over  your  dilh, 
and  pour  in  your  ingredients.  Bake  it  half  an  hour,  do  not  let 
the  oven  be  too  hot ; when  it  is  enough,  throw  a little  fine  fu- 
gar all  over  it,  and  fend  it  to  table  hot. 

To  make  the  Ipswich  Almond-Pudding. 

STEEPfomewhat  above  three  ounces  of  the  crumb  of  while- 
bread  lliccd,  in  a pint  and  a half  of  cream,  or  grate  the  bread; 
then  beat  half  a pint  of  blanched  almonds  very  fine  till  they 
are  like  a pafle,  with  a little  orange-flower  water,  beat  up  the 
yolks  of  eight  eggs,  and  the  whites  of  four : mix  all  w'ell  toge- 
ther, put  in  a quarter  of  a pound  of  white  fugar,  and  flir  in  a 
little  melted  butter,  about  a quarter  of  a pound ; put  it  over 
the  fire,  and  keep  ftirring  it  till  it  is  thick  ; lay  a fheet  of  puff- 
pafle  at  the  bottom  of  your  dilh,  and  pour  in  the  ingredients. 
Half  an  hour  W'ill  bake  it. 

To  make  a Vermicelli-Pudding. 

Y OU  mufl  take  the  yolks  of  two  eggs,  and  mix  it  up  with 
as  much  flour  as  will  make  it  pretty  fliff,  fo  as  you  can  roll  it 
put  very  thin,  like  a thin  wafer;  and  when  it  is  fo  dry  as  you 
can  roll  it  up  together  without  breaking,  roll  it  as  clofe  as  you 
can;  then  with  a lharp  knife  begin  at  one  end,  and  cut  it  as 
thin  as  you  can,  have  fome  w'ater  boiling,  with  a little  fait  in 
jt,  put  in  the  pafle,  and  jufl  give  it  a boil,  for  a minute  or  two; 
then  throw  it  into  a fieve  to  drain,  then  take  a pan,  lay  a layer 
of  vermicelli  and  a layer  of  butter,  andfoon.  When  it  is  cool, 
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beat  it  up  well  together,  and  melt  the  reft  of  the  butter,  and 
pour  on  it ; beat  it  well  (a  pound  of  butter  is  enough,  mix  half 
with  the  pafte,  and  the  other  half  melt)  grate  the  crumb  of  a 
penny-loaf,  and  mix  in  ; beat  up  ten  eggs,  and  mix  in  a fmall 
nutmeg  grated,  a gill  of  fack,  or  fome  rofe-water,  a tea-fpoon- 
ful  of  fait,  beat  it  all  well  together,  and  fweeten  it  to  your  pa- 
late; grate  a little  lemon-peel  in,  and  dry  two  large  blades  of 
mace  and  beat  them  fine.  You  (nay,  for  change,  add  a pound 
of  currants,  nicely  walhed  and  picked  clean  ; butter  the  pan  or 
dilh  you  bake  it  in,  and  then  pour  in  your  mixture.  It  will 
take  an  hour  and  a half  baking;  but  the  oven  muftnot  be  too 
hot.  If  you  lay  a good  thin  cruft  round  the  bottom  of  the  dift; 
or  fides,  it  w-il)  be  bettep. 

Puddings  for  little  Dishes. 

YOU  muft  take  a pint  of  cream  and  boil  it,  and  ftit  a half- 
penny-loaf, and  pour  the  cream  hot  over  it,  and  cover  it  clofe 
till  it-is  cold ; then  beat  it  fine,  and  grate  in  half  a large  nutmeg, 
a quarter  of  a pound  of  fugar,  the  yolks  of  four  eggs,  but  two 
whites  well  beat,  beat  it  all  well  together;  with  the  half  of 
this  fill  four  little  wooden-difties;  colour  one  yellow  with  faf- 
fron,  one  red  with  cochineal,  green  with  the  juice  of  fpinach,  and 
blue  with  fyrup  of  violets  5 the  reft  mix  with  an  ounce  of  Iw'eet 
almonds  blanched  and  beat  fine,  and  fill  a di(h.  Your  dilhes 
muft  be  fmall,  anfi  tie  your  covers  over  very  clofe  with  pack- 
thread. When  your  pot  boils,  put  them  in.  An  hour  will  boil 
them ; when  enough,  turn  them  out  in  a difh,  the  w'hite  one  in 
the  middle,  and  the  four  coloured  ones  round.  When  they  are 
enough,  melt  fome  freih  butter  with  a glafs  of  fack,  and  pour 
over,  and  throw  fugar  all  over  the  difli.  The  white  pudding- 
dilh  muft  be  of  a larger  fize  than  the  reft ; and  be  fure  to  but- 
ter yourdifhes  well  before  you  put  them  in,  and  do  not  fill  them 
too  full. 

To  7mke  a Sw'eet-Meat  Pudding. 

PUT  a thin  puff-pafte  all  over  your  difh;  then  have  can- 
died-orange, lemon- peel,  and  citron,  of  each  an  ounce,  ftice 
them  thin,  and  lay  them  all  over  the  bottom  of  your  difh; 
then  beat  eight  yolks  of  eggs,  and  two  whites,  near  half  a 
pound  of  fugar,  and  half  a pound  of  melted  butter.  Beat  all 
well  together;  when  the  oven  is  ready,  pour  it  on  your  Iweet- 
meats.  An  hour  or  lefs  will  bake  it.  ’I'he  oven  muft  not  be  too 
hot. 
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To  make  a fine  Plain  Pudding. 

GET  a quart  of  milk,  put  into  it  fix  laurel-leaves,  boil  it’ 
then  take  out  your  leaves,  and  ftir  in  as  much  flour  as  wil^ 
make  it  a hafty  pudding  pretty  thick,  take  it  off,  and  then  ftir 
in  half  a pound  of  butter,  then  a quarter  of  a pound  of  fugar,  a 
fmall  nutmeg  grated,  and  twelve  yolks  and  fix  whites  of  eggs 
well  beaten.  Mix  all  well  together,  butter  a difh,  and  put  in 
your  ftuff.  A little  more  than  half  an  hour  will  bake  it. 

To  make  a Ratifia-Pudding. 

GET  a quart  of  cream,  boil  it  with  four  or  five  laurel- 
leaves  ; then  take  them  out,  and  break  in  half  a pound  of  Na- 
ples bifcuits,  half  a pound  of  butter,  fome  fack,  nutmeg,  and  a 
little  fait ; take  it  off  the  fire,  cover  it  up,  when  it  is  almoft  cold, 
put  in  two  ounces  of  blanched  almonds  beat  fine,  and  the  yolks 
of  five  eggs.  Mix  all  well  together,  and  bake  it  in  a moderate 
oven  half  an  hour.  Scrape  fugar  on  it,  as  it  goes  into  the  oven. 

To  make  a Bread  and  Butter  Pudding. 

GET  a penny-loaf,  and  cut  it  into  thin  flices  of  bread  and 
butter,  as  you  do  for  tea.  • Butter  your  difti  as  you  cut  them, 
lay  flices  all  over  the  difh,  then  ftrew  a few  currants  clean  wafh- 
ed  and  picked,  then  a row  of  bread  and  butter,  then  a few  cur- 
rants, and  fo  on  till  all  your  bread  and  butter  is  in ; then  take  a 
pint  of  milk,  beat  up  four  eggs  a little  fait,  half  a nutmeg 
grated ; mix  all  together  with  fugar  to  your  tafte ; pour  this 
over  the  bread,  and  bake  it  half  an  hour.  A puflf-pafte  under 
does  beft.  You  may  put  in  two  fpoonfuls  of  rofe- water. 

To  7iiake  a boiled  Rice-Pudding. 

HAVING  got  a quarter  of  a pound  of  the  flour  of  rice,  put 
it  over  the  fire  with  a pint  of  milk,  and  keep  it  ftirring  con- 
ftantly,  that  it  may  not  clod  nor  burn.  When  it  is  of  a good 
thicknefs,  take  it  off,  and  pour  it  into  an  earthen-pan ; ftir  in 
half  a pound  of  butter  very  fmooth,  and  half  a pint  of  cream, 
or  new  milk,  fweeten  to  your  palate,  grate  in  half  a nutmeg 
and  the  outward  rind  of  a lemon.  Beat  up  the  yolks  of  fix 
eggs  and  two  whites,  beat  all  well  together;  boil  it  either  in 
fmall  china-bafons  or  wooden-bowls.  When  boiled,  turn  them 
into  a difli,  pour  melted  butter  over  them,  with  a little  fack, 
and  throw  fugar  all  over  them. 
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To  make  a cheap  RrcE-PuDDlNC. 

GET  a quarter  of  a pound  of  rice,  and  half  a pound  of  ral- 
fms  ftoned,  and  tie  them  in  a cloth.  Give  the  rice  a great  deal 
of  room  to  fwell.  Boil  it  two  hours ; when  it  is  enou<yh  turn 
it  into  your  diih,  and  pour  melted  butter  and  fugar  over  it, 
■with  a little  nutmeg. 


To  make  a cheap  plain  Rice-Puddin’g. 

GET  a quarter  of  a pound  of  rice,  tie  it  in  a cloth,  but  give 
room  for  fwelling.  Boil  it  an  hour,  then  take  it  up,  untie  it, 
and  with  a fpoon  ftir  in  a quarter  of  a pound  of  butter,  grate 
fome  nutmeg,  and  fweeten  to  your  tafte,  then  tie  it  up  clofe 
and  boil  it  another  hour  ; then  take  it  up,  turn  it  into  your 
difli,  and  pour  your  melted  butter  over  it. 

To  make  a cheap  baked  Rice-Pudding. 

YOU  muft  take  a quarter  of  a pound  of  rice,  boil  it  in  a 
quart  of  new  milk,  ftir  it  that  it  does  not  burn;  when  it  be- 
gins to  be  thick,  take  it  oft',  let  it  ftand  till  it  is  a little  cool, 
then  ftir  in  well  a quarter  of  a pound  of  butter,  and  fugar  to 
your  palate ; grate  a fmall  nutmeg,  butter  your  dilh,  pour  it  in, 
and  bake  it. 

To  make  a Spinach-Pudding. 

TAKE  a quarter  of  a peck  of  fpinach,  picked  and  wafhed 
clean,  put  it  into  a fauce-pan,  with  a little  fait,  cover  it  clofe, 
and  when  it  is  boiled  juft  tender,  throw  it  into  a fieve  to  drain ; 
then  chop  it  with  a knife,  beat  up  fix  eggs,  mix  well  with  it 
half  a pint  of  cream  and  a ftale  roll  grated  fine,  a little  nut- 
meg, and  a quarter  of  a pound  of  melted  butter ; ftir  all  well 
together,  put  it  into  the  fauce-pan  you  boiled  the  fpinach  in,  and 
keep  ftirring  it  all  the  time  till  it  begins  to  thicken  ; then  wet 
and  flour  your  cloth  very  well,  tie  it  up,  and  boil  it  an  hour. 
When  it  is  enough,  turn  it  into  your  dilh,  pour  melted  butter 
over  it,  and  the  juice  of  a Seville  orange,  if  you  like  it;  as  to 
fugar  you  may  add,  or  let  it  alone,  juft  to  your  tafte.  You 
may  bake  it ; but  then  you  fliould  put  in  a quarter  of  a pound 
of  fugar.  You  may  add  bifcuit  in  the  room  of  bread,  if  you 
like  it  better. 

To  make  a Qu.\king-Pudding. 

TAKE  a pint  of  good  cream,  fix  eggs,  and  half  the  whites? 
beat  them  well,  and  mix  with  the  cream;  grate  a little  nut- 
meg 
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meg  In,  add  a little  fait,  and  a little  rofe-water,  if  it  be  agree- 
able; grate  in  the  crumb  of  a halfpenny-roll,  or  a fpoonful  of 
flour,  firll  mixed  with  a little  of  the  cream,  or  a fpoonful  of 
tlie  flour  of  rice,  which  you  pleafe.  Butter  a cloth  well,  and 
flour  it ; then  put  in  your  mixture,  tie  it  not  too  clofe,  and 
boil  it  half  an  hour  fall.  Be  fure  the  water  boils  before  you  put 
it  in. 

To  make  a Cream-Pudding. 

TAKE  a quart  of  cream,  boil  it  with  a blade  of  mace,  and 
half  a nutmeg  grated,  let  it  cool ; beat  up  eight  eggs,  and 
three  whites,  ftrain  them  well,  mix  a fpoonful  of  flour  with 
them,  a quarter  of  a pound  of  almonds  blanched,  and  beat  very 
fine  with  a fpoonful  of  orange-flower  or  rofe  water,  mix  with 
the  eggs,  then  by  degrees  mix  in  the  cream,  beat  all  well  toge- 
ther, take  a thick  cloth,  wet  it  and  flour  it  well,  pour  in  your 
fluff,  tie  it  clofe,  and  boil  it  half  an  hour.  Let  the  water  boil 
all  the  time  faft;  when  it  is  done,  turn  it  into  your  difh,  pour 
melted  butter  over,  with  a little  fack,  and  throw  fine  fugar  all 
over  it. 

To  make  a Prune-Pudding. 

T AKE  a quart  of  milk,  beat  fix  eggs,  half  the  whites,  with 
half  a pint  of  the  milk,  and  four  fpoonfuls  of  flour,  a little  fait, 
and  two  fpoonfuls  of  beaten  ginger ; then  by  degrees  mix  in  all 
the  milk,  and  a pound  of  prunes,  tie  it  in  a cloth,  boil  it  an 
hour,  melt  butter  and  pour  over  it.  Damfons  eat  well  done 
this  way  in  the  room  of  prunes. 

To  make  a Spoonful-Pudding. 

TAKE  a fpoonful  of  flour,  a fpoonful  of  cream  or  milk, 
an  egg,  a little  nutmeg,  ginger  and  fait;  mix  all  together,  and 
boil  It  m a little  wooden  difh  half  an  hour.  You  may  add  a 
few  currants. 

To  make  an  Apple-Pudding. 

MAKE  a good  puff-pafte,  roll  it  out  half  an  inch  thick,  pare 
your  apples,  and  core  them  enough  to  fill  the  crufi,  and 
c o e It  up,  tie  it  in  a cloth  and  boil  it.  If  a fi  nail  pudding,  two 
lours,  ir  a large  one  three  or  four  hours.  When  it  is  enough 
turn  It  into  your  difh,  cut  a piece  of  the  cruft  out  of  the  top, 
butter  and  fuggarit  to  your  palate;  lay  on  the  cruft  again,  and 
en  It  to  table  hot.  A pear-pudding  make  the  fame  way.  And 
lus  you  make  a damfon-pudding,  or  any  fort  of  plums, 
apricots,  cherries,  or  mulberries,  and  are  very  fine. 
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To  make  Yeast-Dumplings. 

FIRST  make  a light  dough  as  for  bread,  with  flour,  water, 
fait,  and  yeaft,  cover  with  a cloth,  and  fet  it  before  the  fire  for 
Jhalf  an  hour;  then  have  a fauce-pan  of  water  on  the  fire,  and 
when  it  boils  take  the  dough,  and  make  it  into  little  round 
balls,  as  big  as  a large  hen’s  egg  ; then  flat  them  with  your 
hand,  and  put  them  into  the  boiling  water;  a few  minutes  boils 
them.  Take  great  care  they  do  not  fall  to  the  bottom  of  the 
pot  or  fauce-pan,  for  then  they  will  be  heavy  ; and  be  fure  to 
keep  the  water  boiling  all  the  time,  When  they  are  enough, 
take  them  up,  (which  they  will  be  in  ten  minutes  or  lefs),  lay 
them  in  your  difh,  and  have  melted  butter  in  a cup.  As  good 
a way  as  any  to  fave  trouble,  is  to  fend  to  the  baker’s  for  half 
a quartern  of  dough  (which  will  make  a great  many)  and  then 
you  have  only  the  trouble  of  boiling  it. 

To  make  Norfolk  Dumplings. 

MIX  a good  thick  batter,  as  for  pancakes ; take  half  a pint 
of  milk,  two  eggs,  a little  fait,  and  make  it  into  a batter  with 
flour.  Have  ready  a clean  fauce-pan  of  water  boiling,  into 
which  drop  this  batter.  Be  fure  the  water  boils  fall,  and  two 
or  three  minutes  will  boil  them ; then  throw  them  into  a fieve 
to  drain  the  water  away ; then  turn  them  into  a difh,  and  ftir 
a lump  of  frefli  butter  into  them ; eat  them  hot,  and  they  are 
very  good. 

To  make  Hard  Dumplings. 

MIX  flour  and  water,  witli  a little  fait,  like  a pafte,  roll 
them  in  balls  as  big  as  a turkey’s  egg,  roll  them  in  a little  flour, 
have  the  water  boiling,  throw  them  in  the  water,  and  half  an 
hour  will  boil  them.  They  are  beft  boiled  with  a good  piece 
of  beef.  You  may  add,  for  change,  a few  currants.  Have 
melted  butter  in  a cup. 

Another  way  to  make  Hard  Dumplings. 

RUB  into  your  flour  firft  a good  piece  of  butter,  then  make 
it  like  a cruft  for  a pie;  mak^e  them  up,  and  boil  them  as 
above. 

To  make  Apple-Dumplings. 

MAKE  a good  puff-pafte,  pare  fome  large  apples,  cut  them 
in  quarters,  and  take  out  the  cores  very  nicely ; take  a pi^cc 
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of  crud,  and  roll  it  round,  enough  for  one  apple ; if  they  are 
big,  chey  will  not  look  pretty,  fo  roll  the  cruft  round  each  apple 
and  make  them  round  like  a ball,  with  a little  flour  in  your 
hand.  Have  a pot  of  water  boiling,  take  a clean  cloth,  dip  it 
in  the  water,  and  ftiake  flour  over  it;  tie  each  dumpling  by  it- 
felf,  and  put  them  in  the  water  boiling,  which  keep  boiling  all 
the  time;  and  if  your  cruft  is  light  and  good,  and  the  apples 
not  too  large,  half  an  hour  will  boil  them  ; but  if  the  apples 
be  large,  they  will  take  an  hour’s  boiling.  When  they  are 
enough,  take  them  up,  and  lay  them  in  a difti ; throw  fine 
fugar  all  over  them,  and  fend  them  to  table.  Have  good  frefh 
butter  melted  in  a cup,  and  fine  beaten  fugar  in  a faucer. 

Another  IVay  to  make  Apple-Dumplings. 

MAKE  a good  puff-pafte  cruft,  roll  it  out  a little  thicker  than 
a crown-piece,  pare  fome  large  apples,  and  roll  every  apple 
in  a piece  of  this  pafte,  tie  them  clofe  in  a cloth  feparate,  boil 
them  an  hour,  cut  a little  piece  of  the  top  off,  and  take  out  the 
core,  take  a tea-fpoonful  of  lemon-peel  Ihred  as  fine  as  poflible, 
juft  give  it  a boil  in  two  fpoonfuls  of  rofe  or  orange-flower 
water.  In  each  dumpling  put  a tea-fpoonful  of  this  liquor, 
fweeten  the  apple  with  fine  fugar,  pour  in  fome  melted  butter, 
and  lay  on  your  piece  of  cruft  again.  Lay  them  in  your  diftt, 
and  throw  fine  fugar  all  over. 

To  make  a Cheese-Curd  Florendine, 

TAKE  two  pounds  of  cheefe-curd,  break  it  all  to  pieces  with 
your  hand,  a pound  of  blanched  almonds  finely  pounded,  with 
a little  rofe-water,  half  a pound  of  currants  clean  waflied  and 
picked,  a little  fugar  to  jmur  palate,  fome  ftevved  fpinach  cut 
fmall ; mix  all  well  together,  lay  a puff-pafte  in  a dilh,  put  in, 
your  ingredients,  cover  it  with  a thin  cruft  rolled,  and  laid  a- 
crofs,  and  bake  it  in  a moderate  oven  half  an  hour.  As  to  the 
top-cruft,  lay  it  in  what  fhape  your  pleafe,  either  rolled  or 
marked  with  an  iron  on  purpofe. 

^Florendine  ^Oranges  or  Apples. 

GET  half  a dozen  of  Seville  oranges,  fave  the  juice,  take 
out  the  pulp,  lay  them  in  water  twenty-four  hours,  fliift  them 
three  or  four  times,  then  boil  them  in  three  or  four  waters,  then 
drain  them  from  the  water,  put  them  in  a pound  of  fugar,  and 
their  juice,  boil  them  to  a fyrup,  take  great  care  they  do  not 
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f^ick  to  the  pah  you  do  them  in,  and  fet  them  by  fof  ufe. 
Wlien  you  ufe  them,  lay  a puff-pafte  all  over  the  difli ; boil 
ten  pippins,  pared,  quartered,  and  cortd,  in  a little  water  and 
lugar,  and  llice  two  bf  the  oranges  and  mix  with  the  pippins 
in  the  dilh.  Bake  it  in  a Ilow  oven,  with  cruft  as  above ; or 
juft  bake  the  cruft,  and  lay  in  the  ingredients. 

To  make  ah  Artichoke-Pie. 

BOIL  twelve  artichokes,  take  off  all  the  leaves  and  choke,- 
take  the  bottoms  clear  from  the  ftalk,  make  a good  puff-pafte 
cruft,  and  lay  a quarter  of  a pound  of  good  frefli  butter  all  over 
the  bottom  of  your  pie  ; then  lay  a row  of  artichokes,  drew  a 
little  pepper,  fait,  and  beaten  mace  over  them,  then  another 
TOW,  and  ftrew  the  reft  of  your  fpice  over  them,  put  in  a quar- 
ter of  a pound  more  of  butter  in  little  bits,  take  half  an  ounce 
of  truffles  and  morels,  boil  them  in  a qifarter  of  a pint  of  wa- 
ter, pour  the  water  into  the  pie,  cut  the  truffles  and  morels  very 
fmall,  throw  all  over  the  pie ; then  have  ready  twelve  eggs 
boiled  hard,  take  only  the  hard  yolks,  lay  them  all  over  the 
pie,  pour  in  a gill  of  white-wine,  cover  your  pie,  and  bake  it. 
When  the  cruft  is  done,  the  pie  is  enough.  Four  large 
blades  of  mace,  and  twelve  pepper-cortis  well  beat  will  do, 
with  a tea-fpoonful  of  fait. 

To  make  a Egg-Pie. 

MAKE  a good  cruft,  cover  your  difh  with  it,  then  have 
ready  twelve  eggs  boiled  hard,  cut  them  in  dices,  and  lay 
them  in  your  pie,  throw  half  a pound  of  currants,  clean  waffled 
and  picked,  all  over  the  eggs,  then  beat  up  four  eggs  well, 
mixed  with  half  a pint  of  white-wine,  grate  in  a fmall  nutmeg, 
and  make  it  pretty  fweet  with  fugar.  You  are  to  mind  to  lay 
a quarter  of  a pound  of  butter  between  the  eggs,  then  pour  in 
your  wine  and  eggs,  and  cover  your  pie.  Bake  it  half  an  hour, 
or  till  the  cruft  is  done. 

To  make  a Potatoe-Pie. 

BOIL  threepoundsof  potatoes,  peel  them,  make  a good  cruft, 
and  lay  in  your  diffl  ; lay  at  the  bottom  half  a pound  of  butter, 
then  lay  in  your  potatoes,  throw  over  them  three  tea'-fpoonfuls 
of  fait,  and  a fmall  nutmeg  grated  all  over,  fix  eggs  boiled  hard, 
and  chopped  fine,  throw  all  over,  a tea-fpoonful  of  pepper  ftrew- 
ed  all  over,  then  half  a pint  of  white-wine.  Cover  your  pie, 
and  bake  it  half  an  hour,  or  till  the  cruft  is  enough. 
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To  make  an  Onion-Pie. 

WASH  and  pare  fome  potatoes,  and  cut  them  in  flices,  peel 
fome  onions,  cut  them  in  dices,  pare  fome  apples  and  llice 
them,  make  a good  cruft,  cover  your  dilh,  lay  a quarter  of  a 
pound  of  butter  all  over,  take  a quarter  of  an  ounce  of  mace 
beat  fine,  a nutmeg  grated,  a tea-fpoonful  of  beaten  pepper,  three 
tea-fpoonfuls  of  fait,  mix  all  together,  ftrew  fome  over  the  but- 
ter, lay  a layer  of  potatoes,  a layer  of  onions,  a layer  of  apples, 
and  a layer  of  eggs,  and  fo  on  till  you  have  filled  your  piej 
ftrewing  a little  of  the  feafoning  between  each  layer,  and  a 
quarter  of  a pound  of  butter  in  bits,  and  fix  fpoonfuls  of  wa- 
ter. Clofe  your  pie,  and  bake  it  an  hour  and  a half.  A pound 
of  potatoes,  a pound  of  onions,  a pound  of  apples,  and  twelve 
eggs  will  do. 

To  make  an  Orangeado-Pie. 

MAKE  a good  cruft,  lay  it  over  your  difti,  take  two  oranges, 
boil  them  with  two  lemons  till  tender  in  four  or  five  quarts  of 
water.  In  the  laft  water,  which  there  muft  be  about  a pint 
of,  add  a pound  of  loaf-fugar,  boil  it,  take  them  out  and  dice 
them  into  your  pie  ; then  pare  twelve  pippins,  core  them,  and 
give  them  one  boil  in  the  fyrup  j lay  them  all  over  the  orange 
and  lemon,  pour  in  the  fyrup,  and  pour  on  them  fome  orange- 
ado  fyrup.  Cover  your  pie,  and  bake  it  in  a dow  oven  half  an 
hour. 

To  make  a Skirret-Pie. 

Take  your  ddrrets  and  boil  them  tender,  peel  them,  ftjee 
them,  fill  your  pie,  and  take  to  half  a pint  of  cream  the  yolk  of 
an  egg,  beat  fine  with  a little  nutmeg,  a little  beaten  mace,  and 
a little  fait ; beat  all  together  well,  with  a quarter  of  a pound  of 
fredi  butter  melted,  then  pour  in  as  much  as  yourdilhwill  hold, 
put  on  the  top-cruft,  and  bake  it  half  an  hour.  You  may  put 
in  fome  hard  yolks  of  eggs  ; if  you  cannot  get  cream,  put  in 
milk,  but  cream  is  beft.  About  two  pounds  of  the  root  will 
do. 

To  make  an  Apple-Pie. 

MAKE  a good  pufi-pafte  cruft,  lay  fome  round  the  fides  of 
the  di(h,  pare  and  quarter  your  apples,  and  take  out  the  cores, 
lay  a row  of  apples  thick,  throw  in  half  the  fugar  you  defign 
for  your  pie,  mince  a little  lemon-peel  fine,  throw  over,  and 
fqueeze  a little  lemon  over  them,  theq  a few  cloves,  here  and 
there  one,  then  the  reft  of  your  apples,  and  the  reft  of  jmur  fu- 
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gar.  Y ou  muft  fweeten  to  your  palate,  and  fqueeze  a little 
more  lemon.  Boil  the  peeling  of  the  apples  and  the  cores  in 
fome  fair  water,  with  a blade  of  mace,  till  it  is  very  good  ; 
ftrain  it,  and  boil  the  fyrup  with  a little  fugar,  till  there  is  but 
very  little  and  good,  pour  it  into  your  pie,  put  on  your  upper- 
cruft  and  bake  it.  You  may  put  in  a little  quince  or  marma- 
lade, if  you  pleafe. 

Thus  make  a pear-pie,  but  do  not  put  in  any  quince.  You 
may  butter  them  when  they  come' out  of  the  oven  : or  beat  up 
tiie  yolks  of  two  eggs,  and  half  a pint  of  cream,  with  a little 
nutmeg,  fweetened  with  fugar ; put  it  over  a flow  fire,  and 
keep  ftirring  it  till  it  juft  boils  up,  take  off  the  lid,  and  pour 
in  the  cream.  Cut  the  cruft  in  little  three-corner  pieces,  Itick 
about  the  pie,  and  fend  it  to  table. 

To  make  a Cherry-Pie. 

MAKE  a good  cruft,  lay  a little  round  the  fides  of  your  dilh, 
throw  fugar  at  the  bottom  j and  lay  in  your  fruit  and  fusar  at 
top.  A few  red-currants  does  well  with  them  j put  on  your 
lid,  and  bake  in  a flack  oven. 

Make  a plum-pie  the  fame  way,  and  a goofeberry-pie.  If 
you  would  have  it  red,  let  it  ftand  a good  while  in  the  oven, 
after  the  bread  is  drawn.  A cuftard  is  very  good  with  the 
gooleberry-pie. 

To  make  a Salt-Fish  Pie. 

GET  a fide  of  falt-fifh,  lay  it  in  water  all  night,  next  morn- 
ing put  it  over  the  fire  in  a pan  of  water  till  it  is  tender,  drain 
it  and  lay  it  on  the  drefler,  take  off  all  the  Ikin,  and  pick  the 
meat  clean  from  the  bones,  mince  it  fmall,  then  take  the  crumb 
of  two  French  rolls,  cut  in  flices,  and  boil  it  up  with  a quart 
of  new-milk,  break  your  bread  very  fine  with  a fpoon,  put  to 
it  your  minced  falt-fifli,  a pound  of  melted  butter,  two  fpoon- 
fuls  of  minced  parfley,  half  a nutmeg  grated,  a little  beaten 
{lepper,  and  three  tea-fpoonfuls  of  muftard  ; mix  all  well  to- 
gether, make  a good  cruft,  and  lay  all  over  your  difti,  and 
cover  it  up.  Bake  it  an  hour. 

To  make  a Carp-Pie. 

TAKE  a large  carp,  fcale,  wafli,  and  gut  it  clean  ; take  an 
eel,  boil  it  juft  a little  tender,  pick  oft'  all  the  meat  and  mince  it 
fine,  with  an  equal  quantity  of  crumbs  of  bread,  a few  Iweet 
herbs,  a lemon- peel  cut  fine,  a little  pepper,  fait,  and  grated 
nutmeg,  an  anchovy,  half  a pint  of  oyfters  parboiled  and  chop- 


MADE  PLAIN  AND  EASY.  249 

ped  fine,  the  yolks  of  three  hard  eggs  cut  fmall,  roll  it  up  with 
a quarter  of  a pound  of  butter,  and  fill  the  belly  of  the  carp. 
Make  a good  cruft,  cover  the  difti,  and  lay  in  your  carp ; fave 
the  liquor  you  boil  your  eel  in,  put  in  the  eel-bones,  boil  them 
■with  a little  mace,  whole  pepper,  an  onion,  fome  fweet  herbs, 
and  an  anchovy.  Boil  it  till  there  is  about  half  a pint,  ftrain  it^ 
add  to  it  a quarter  of  a pint  of  white-wine,  and  a lump  of  butter 
as  big  as  a hen’s  egg  mixed  in  a very  little  flour  ; boil  it  up,  and 
pour  in  your  pie.  Put  on  the  lid,  and  bake  it  an  hour  in  a 
qdick  oven.  If  there  be  any  force-meat  left  after  filling  the 
belly,  make  balls  of  it,  and  put  into  the  pie.  If  you  have  not 
liquor  enough,  boil  a few  fmall  eels,  to  make  enough  to  fill 
your  dilh. 

T'o  make  a So.'^.L-PlE.  • ^ 

J 

MAKE  a good  cruft,  coveryourdifh,  boiltw'o  pounds  of.’ eels 
tender,  pick  all  the  flefh  clean  from  the  bones ; throw  the  bones 
into  the  liquor  you  boil  the  eels  in,  with  a little  mace  and  fait, 
till  it  is  very  good,  and  about  a quarter  of  a pint,  then  ftrain  it. 
In  the  mean  time  cut  the  flefti  of  your  eel  fine,  with  a little  le- 
mon-peel Ihred  fine,'  a little  fait,  pepper,  and  nutmeg,  a few 
crumbs  of  bread,  cho|>ped  parfley,  and  an  anchovy;  melt  a quar- 
ter of  a pound  of  butter,  and  mix  with  it,  then  lay  it  in  the  difh, 
cut  the  flefh  of  a pair  of  large  foals,  or  three  pair  of  very  fmall 
ones,  clean  from  the  bones  and  fins,  lay  it  on  the  force-meat 
and  pour  in  the  broth  of  the  eels  you  boiled  ; put  the  lid  of 
the  pie  on,  and  bake  it.  You  fhould  boil  the  bones  of  the  foals 
with  tlie  eel  bones,  to  make  it  good.  If  you  boil  the  foal- 
bones  with  one  or  two  little  eels,  without  the  force-meat,  vour 
pie  will  be  very  good.  And  thus  you  may  do  a turbot.  ^ 

To  7nake  an  Eel-Pie.  ’ 

MAKE  a good  cruft,  clean,  gut,  and  wafli  your  eels  very 
well,  then  cut  them  in  pieces  half  as  long  as  your  finger ; fea- 
fon  them  with  pepper,  fait,  and  a little  beaten  mace  to  your  pa- 
late, either  high  or  low.  Fill  your  difh  wdth  eels,  and  put  as 
much  water  as  the  difli  will  hold  ; put  on  your  cover,  and  bake 
them  well. 

To  make  a Flounder-Pie. 

GUT  fome  flounders,  wafh  them  clean,  dry  them  in  a cloth, 
juft  boil  them,  cut  off  the  meat  clean  from  the  bones,  lay  a good 
cruft  over thedifh, and  lay  a little  frefh  butter  at  the  bottom,  and 
on  that  the  fifh;  feafon  with  pepper  and  fait  to  your  mind. 

3 Boil 
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Boil  the  bones  in  the  water  your  fi(h  was  boiled  in,  with  a little 
bit  of  horfe-radifli,  a Iktle  parHey,  a very  little  bit  of  lemon- 
peel,  and  a cruft  of  bread.  Boil  it  till  there  is  juft  enough  li- 
quor for  the  pie,  then  ftrain  it,  and  put  it  into  your  piej  put 
on  the  top-cruft,  and  bake  it. 

T'o  make  a Herrikg-Pie. 

SCALE,  gut,  and  wafh  them  very  clean,  cpt  off  the  heads, 
fins,  and  tails.  Make  a good  cruft,  coyer  your  difh,  then  fe^- 
fon  your  herrings  with  beaten  mace,  pepper,  and  fait ; put  a 
little  butter  in  the  bottom  of  your  difli,  then  a row  of  herrings, 
pare  fome  apples,  and  cut  them  in  thiii  dices  all  over,  then  peel 
fome  onions,  and  cut  them  in  dices  all  over  thick,  lay  a little 
butter  on  the  top,  put  in  a little  water,  lay  on  the  lid,  and  bake 
it  well. 

To  make  a Salmon-Pie. 

MAKE  a good  cruft^  cleanfe  a piece  of  falmon  well,  feafon 
it  with  fait,  mace,  and  nutmeg,  lay  a piece  of  butter  at  the 
bottom  of  the  didi,  and  lay  your  falmon  in.  Melt  butter  ac- 
cording to  your  pie  ; talce  a lobfter,  boil  it,  pick  out  all  the  flefh, 
chop  it  fmall,  bruife  the  body,  mix  it  well  with  the  butter, 
which  muft  be  very  good  ; pour  it  over  your  falmon,  put  on  ‘ 
the  lid,  and  bake  it  well. 

To  make  a Lobster-Pie. 

TAKE  two  or  three  lobfters,  and  boil  them  ; take  the 
meat  out  of  the  tails  whole,  cut  them  in  four  pieces  long- 
ways ; take  out  all  the  fpawn,  and  the  meat  of  the  claws,  beat 
it  well  in  a mortar ; feafon  it  with  pepper,  fait,  two  fpoonfuls 
of  vinegar,  and  a little  anchovy-liquor  5 melt  half  a pound  of 
frefh  butter,  ftjr  all  together,  with  the  crumbs  of  an  halfpen- 
ny-roll rubbed  through  a fine  cullender,  and  the  yolks  of  two 
eggs  ; put  a fine  puff-pafte  over  your  didi,  lay  in  your  tails, 
and  the  reft  of  the  meat  over  them  j put  on  your  cover,  and 
bake  it  in  a dow  oven. 

To  make  a Mussel-Pie. 

MAKE  a good  cruft,  lay  it  all  over  the  difh,  wadi  your 
niuflels  clean  in  fevcral  w'atcrs,  then  put  them  in  a deep  dew- 
pan,  cover  them,  and  let  them  ftew  till  they  are  open,  pick 
them  out,  and  fee  there  be  no  crabs  under  the  tongue ; put  them 
in  a fauce-pan,  with  two  or  tliree  blades  of  mace,  ftrain  liquor 


MADE  PLAIN  AND  EASY. 


251 


juft  enough  to  cover  them,  a good  piece  of  butter,  and  a few 
crumbs  of  bread  ; ftew  them  a few  minutes,  till  your  pie,  put 
on  the  lid,  and  bake  it  half  an  hour.  So  you  may  make  an 
oyfter-pie. 

To  make  Lent  Mince-Pies. 

SIX  eggs  boiled  hard,  and  chopped  fine,tvyelve  pippins  pared 
and  chopped  fmall,  a pound  of  raifins  of  the  fun,  ftoned  and 
chopped  fine,  a pound  of  currants  wafhed,  picked,  and  rubbed 
clean,  a large  fpoonful  of  fugar  beat  tine,  an  ounce  of  citron, 
an  ounce  of  candied-orange,  both  cut  line,  a quarter  of  an  ounce 
of  mace  and  cloves  beat  line,  and  a little  nutmeg  beat  line  ; 
mix  all  together  with  a gill  of  brandy,  and  a gill  of  lack.  Make 
your  cruft  good,  and  bake  it  in  a flack  oven.  When  you  make 
your  pie,  fqueeze  in  the  juice  of  a Seville  orange,  and  a glafs  of 
red-wine. 

To  collar  Salmon. 

TAKE  a fide  of  falmon,  c\;t  off  a handful  of  the  tail,  walli 
your  large  piece  very  well,  dry  it  with  a clean  cloth,  walh  it 
over  with  the  yolks  of  eggs,  and  then  make  force  -meat  w'ith 
what  you  cut  off  the  tail ; byt  take  off  the  Ikin,  and  put  to  it  a 
handful  of  parboiled  oyfters,  a tail  or  two  of  lobfters,  the  yolks 
of  three  or  four  eggs,  boiled  hard,  lix  anchovies,  a handful  of 
fweet  herbs  chopped  fmall,  a little  fait,  cloves,  mace,  nutmeg, 
pepper  beat  line,  and  grated  bread.  Work  all  thefe  together  in- 
to a body,  with  the  yojks  of  eggs,  lay  it  alj  oyer  the  flefliy  part, 
and  a little  more  pepper  and  fait  over  the  falmon;  fo  roll  it  up 
into  a collar,  and  bind  it  with  broad  tape,  then  boil  it  in  water, 
fait,  and  vinegar,  but  let  the  liquor  boil  lirft ; then  put  in  your 
collars,  a bunch  of  fweet  herbs,  fliced  ginger  and  nutmeg  ; let 
it  boil,  but  not  too  fail.  It  will  tajee  near  two  hours  boiling. 
When  it  is  enough,  fake  it  up  }nto  your  fouling-pan,  and 
when  the  pickle  is  cold,  put  it  tpyour  falmon,  and  let  it  ftahd 
in  it  till  ufed,  or  otherwife  you  may  pot  it.  Fill  it  up  with 
clarified  butter,  as  you  pot  fowls  ; that  way  will  keep  longeft. 

To  coll(ir  Eels. 

TAKE  your  eel  and  fcour  it  well  with  fait,  wipe  it  clean ; 
then  cut  it  down  the  back,  take  out  the  bone,  cut  the  head 
and  tail  off ; put  the  yolk  of  an  egg  over  it,  ajid  then  take 
tour  cloves,  two  blades  of  mace,  half  a nutmeg  beat  fine,  a 
little  pepper  and  fait,  fom?  chopped  parfley,  arid  fweet  herbs 
chopped  very  fine;  mix  them  all  together,  and  fprinkle  over 
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it,  roll  the  eel  up  very  tight,  and  tie  it  in  a cloth  ; put  on 
water  enough  to  boil  it,  and  put  in  an  onion,  foine  cloves  and 
mace,  four  bay-leaves  ; boil  it  up  with  the  bones,  head,  and 
tail  for  half  an  hour,  with  a little  vinegar  and  falc  ; then  take 
out  the  bones,  &c.  and  put  in  your  eels,  boil  them,  if  large, 
two  hours,  lelTer  in  proportion ; when  done,  put  them  away 
to  cool ; then  take  them  out  of  the  liquor  and  cloth,  and  cut 
them  in  dices,  or  fend  them  whole,  with  raw  parfley  under 
Vind  over, 

iV.  B.  You  mufl  take  them  out  of  the  cloth,  and  put  them 
in  the  liquor,  and  tie  them  clofe  down  to  keep. 

To  pickle  or  bake  Herrings. 

SCALE  and  walh  them  dean,  cut  off  the  heads,  take  out  the 
roes,  or  wafh  them  clean,  and  put  them  in  again  as  you  like. 
Seafon  them  with  a little  mace  and  cloves  beat,  a very  little 
beaten  pepper  and  fait,  lay  them  in  a deep  pan,  lay  two  or  three 
bay-leaves  between  each  lay,  put  in  half  vinegar  and  half  wa- 
ter, or  rape-vinegar.  Cover  it  clofe  with  brown  paper,  and 
fend  it  to  the  oven  to  bake  ; let  it  ftand  till  cold.  Thus  do 
fprats.  Some  ufe  only  all-fpice,  but  that  is  not  fo  good. 

To  pickle  or  hake  Mackerel,  to  keep  all  the  Tear. 

GUT  them,  c^t  off  their  heads,  cut  them  open,  dry  them 
w'dl  with  a clean  cloth,  take  a pan  which  they  will  lie  clever- 
ly in,  lay  a few  bay-leaves  at  the  bottom,  rub  the  bone  with  a 
little  bay-falt  beat  line,  take  a little  beaten  mace,  a few  cloves 
beat  fine,  black  and  white  pepper  beat  fine  ; mix  a little  fait, 
rub  them  infide  and  out  with  tl'.e  fpice,  lay  them  in  a pan,  and 
between  every  lay  of  themackerd  put  a few  bay-leaves ; then  co- 
ver them  with  vinegar,  tie  them  down  clofe  with  brown  paper, 
put  them  into  a flow  oven ; they  will  take  a good  while  doing; 
when  they  are  enough,  uncover  them,  let  them  fiand  till  cold, 
then  pour  away  all  that  vinegar,  and  put  as  much  good  vinegar 
as  will  cever  them,  and  an  onion  ftuck  with  cloves.  Send 
them  to  the  oven  again,  let  them  fiand  two  hours  in  a very  ilow 
oven,  and  they  will  keep  all  the  year;  but  you  mull  not  put  in 
,)mur  hands  to  take  out  the  mackerel,  if  you  can  avoid  it,  but 
take  a dice  to  take  them  out  with.  The  great  bones  of  the 
mackerel  taken  out  and  broiled,  is  a pretty  little  plate  to  fill  up 
the  corner  of  a tabte. 
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To foufe  Mackerel, 

YOU  muft  wafh  them  clean,  gut  them,  and  boil  them  in 
fait  and  water  till  they  are  enough;  take  them  out,  lay  them 
in  a clean  pan,  cover  them  with  the  liquor,  acid. a little  vine- 
gar ; and  when  you  fend  them  to  table,  lay  fennel  over  them. 

To  pot  a Lobster. 

TAKE  a live  lobfter,  boil  it  in  fait  and  w'ater,  and  peg  it 
that  no  water  gets  in  ; when  it  is  cold,  pick  out  all  the  flelh 
and  body,  take  out  the  gut,  beat  it  fine  in  a mortar,  and  leafon 
it  with  beaten  mace,  grated  nutmeg,  pepper,  and  fait.  Mix. 
all  together,  melt  a little  piece  of  butter  as  big  as  a large  waL 
nut,  and  mix  it  with  the  lobfter  as  you  are  beating  it;  when 
it  is  beat  to  a pafte,  put  it  into  your  potting-pot,  and  put  it 
down  as  clofe  and  hard  as  you  can ; then  fet  fome  frefli  butter 
in  a deep  broad  pan  before  the  fire,  and  when  it  is  all  melted, 
take  off  the  fcum  at  the  top,  if  any,  and  pour  the  clear  butter 
over  the  mear  as  thick  as  a crown -piece.  T he  whey  and 
churn  milk  w'ill  fettle  at  the  bottom  of  the  pan;  but  take  great 
care  none  of  that  goes  in,  and  always  let  your  butter  be  very 
good,  or  you  will  fpoil  ail ; or  otily  put  the  meat  whole,  with 
the  body  mixed  among  it,  laying  them  as  clofe  together  as 
you  can,  and  pour  the  butter  over  them.  You  mult  be  fure 
to  let  the  lobfter  be  well  boiled.  A middling  ope  will  take  half 
an  hour  boiling. 

To  pot  Eels. 

TAKE  a large  eel,  fkin  it,  cleanfe  it,  and  wafti  it  very  clean, 
dry  it  in  a cloth,  and  cut  it  into  pieces  as  long  as  your  finger! 
Seafon  them  with  a littlq  beaten  mace  and  nutme?,  pepper, 
fait,  and  a little  lal-prvinella  beat  fine;  lay  them  in  a pan, 
then  pour  as  much  good  butter  over  them  as  will  cover  them, 
and  clarified  as  above.  T hey  muft  be  baked  haft  an  hour  in  a. 
quick  oven;  if  a How  oven  longer,  till  they  are  enough,  but 
that  you  muft  judge  by  the  largenefs  of  the  eels.  With  a fork 
take  them  out,  and  lay  them  on  a coarfe  cloth  to  drain.  '.  V hen 
they  are  quite  cold,  fealon  them  again  with  the  fame  feafon- 
ing,  lay  them  in  the  pot  clofe;  then  take  oft’  the  butter  they 
vvere  baked  in  clear  from  the  gravy  of  the  ffth,  and  fet  it  in  a 
di(h  before  the  fire.  When  it  is  melted  pour  the  clear  butter 
over  the  eels,  and  let  them  be  covered  with  the  butter. 
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In  the  fame  manner  you  may  pot  what  you  pleafe.  You 
may  bone  your  eels,  if  you  choofe  it;  but  then  do  not  put  in 
3ny  fal -prunella. 

To  pot  Lampreys. 

SKIN  them,  cleanfe  them  with  fait,  then  wipe  them  drjs 
beat  feme  black,  pepper,  mace,  and  cloves,  mix  them  with 
fait,  and  feafon  them.  Lay  them  in  a pan,  and  cover  them 
with  clarified  butter.  Bake  them  an  hour;  order  them  as  the 
eels,  only  let  them  be  feafoned,  and  one  will  be  enough  for  a 
pot.  You  muft  feafon  them  w'ell;  let  your  butter  be  good, 
and  they  will  keep  a long  time. 

To  pot  Charrs. 

AFTER  having  ejeanfed  them,  cut  off  the  fins,  tails,  and 
heads,  then  lay  them  in  rows  in  a long  baking-pan ; cover 
them  with  butter,  and  order  them  as  above. 

To  pot  a 

YOU  muft  fcale  it,  cut  off  the  head,  fplit  it,  and  take  out 
the  chine-bone,  then  ftrew  all  over  the  infide  fome  bay-falt 
and  pepper,  roll  it  up  round,  and  lay  it  in  a pot.  Cover  it, 
and  bake  it  an  hour’.  Then  take  it  out,  and  lay  it  on  a coarfe 
cloth  to  drain ; when  it  is  cold,  put  it  into  your  pot,  and  co- 
ver it  with  clarified  butter. 


To  pot  Salmqnt. 

TAKE  a piece  of  frefti  falinon,  fcalp  it,  and  wipe  it  clean, 
(let  your  piece  or  pieces  be  as  big  as  will  lie  cleverly  in  your 
pot)  feafon  it  with  Jamaica  pepper,  black  pepper,  mace,  and 
cloves  beat  fine,  mixed  with  fait,  a little  fal-prunella,  beat  fine, 
and  rub  the  bone  with.  Seafon  with  a little  of  the  fpice,  pour 
clarified  butter  over  it,  and  bake  it  well.  I'hen  take  it  out 
carefully,  and  lay  it  to  drain ; when  cold,  feafon  it  well,  lay  it 
in  your  pot  clofe,  and  cover  it  with  clariried  butter,  as  above. 

'J'his  you  may  do  carp,  tench,  trout,  and  feveral  forts  oflifli. 


Another  way  to  pot  Salmon*. 

SCALE  and  clean  your  fiilmon  down  the  back,  dry  it  well, 
and  cut  it  as  near  the  lhape  of  your  pot  as  you  can.  T ake  two , 
nutmegs,  an  ounce  of  mace  and  plovcs  beaten,  half  an  ounce  of 
white-pepper,  and  an  ounce  of  fait;  then  takeout  all  the  bones, 
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cut  off  the  jowl  below  the  fins,  and  cut  off  the  tail.  Scafon  th  i 
fcaly  fide  firfi,  lay  that  at  the  bottom  of  the  pot ; then  rub  the 
I'eafoning  on  the  other  fide,  cover  it  with  a dilh,  and  let  it  ftand 
all  night.  It  muft  be  put  double,  and  the  fcaly  fide,  top  and 
bottom ; put  butter  bottom  and  top,  and  cover  the  pot  witli 
fome  ftiff  coarfe  pafte.  Three  hours  will  bake  it,  if  a large 
fifh ; if  a fmall  one,  two  hours ; and  when  it  comes  out  of  the 
,oven,  let  it  ftand  half  an  hour;  then'  uncover  it,  and  raife  it  up 
at  one  end,  that  the  gravy  may  run  out,  then  put  a trencher 
and  a weight  on  it  to  prefs  out  the  gravy.  When  the  butter  is 
cold,  take  it  out  clear  from  the  gravy,  add  fome  more  to  it, 
and  put  it  in  a pan  before  the  fire ; when  it  is  melted,  pour  it 
over  the  falmon;  and  when  it  is  cold,  paper  it  up.  As  to  the 
feafoning  of  thofe  things,  it  muft  be  according  to  your  palate, 
more  or  lefs. 

N.  B.  Always  take  great  care  that  no  gravy  or  whey  of  the 
butter  is  left  in  the  potting ; if  there  is,  it  will  not  keep. 


CHAP.  X. 

DIRECTIONS  FOR  the  SICK. 

* 

I do  not  pretend  to  meddle  hqre  in  the  phyfical  Way ; 
but  h few'  Directions  'for  the  Cook  or  Nurfe,  I 
prefume,  will  hot  be  improper,  to  make  fuch  a 
Diet,  6tc.  as  the  Doctor  fhall  order. 


To  make  Mutton  Broth. 

nr 

AKE  a pound  of  a lojn  of  mutton,  take  off  the  fat,  put  to 
it  one  quart  of  water,  let  it  boil  and  ftdm  it  well ; then  put 
in  a good  piece  of  upper-cnift  of  bread,  and  one  large  blade  of 
mace.  Cover  it  clofe,  and  let  it  boil  flowly  an  hour;  do  not 
ftir  it,  but  pour  the  broth  clear  off.  Seafon  it  with  a little  fair, 
, and  the  mutton  will  be  fit  to  eat.  If  you  boil  turnips,  dd  not 
boil  them  in  the  broth,  but  by  themfelves  in  another  fauce- 
pan, 
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To  boil  a Scrag  <^Veal. 

SET  on  the  fcrag  in  a clean  fauce-pan ; to  each  pound  cf 
veal  put  a quart  of  water,  fkini  it  very  clean,  then  put  in  a good 
piece  of  upper-crufi:,  a blade  of  mace  to  each  pound,  and  a little 
parlley  tied  with  a thread.  Cover  itclofe  ; then  let  it  boil  very 
I'oftly  two  hours,  and  both  broth  and  meat  will  be  fit  to  eat. 

To  make  Beef  or  Muttqn  for  very  vjeak  People^vjho 

' take  blit  little  Nourijhment. 

TAKE  a pound  of  beef,  or  mutton,  or  both  together:  to  z 
pound  put  two  quarts  of  water,  firif  fkin  the  meat  and  takeoff 
the  fat;  then  cut  it  into  little  pieces,  and  boil  it  till  it  comes 
to  a quarter  of  pint.  Seafon  it  with  a ver}'  little  corn  or  fait, 
llfim  off  all  the  fat,  and  give  a fpoonful  of  this  broth  at  a time. 
To  very  weak  people,  half  a fpoonful  is  enough;  to  fome  a 
tea-fpoonful  at  a time;  and  to  others  a tea-cupful.  'I’here  is 
greater  nourifliment  from  this  than  any  thing  elfe. 

To  make  Beef-Drink,  which  is  ordered  far  weak  People. 

TAKE  a pound  of  lean  beef;  then  take  off  all  the  fat  and 
ficin,  cut  it  into  pieces,  put  it  into  a gallon  of  water,  with  the 
under-cruft  of  a penny-loaf,  and  a very  little  fait.  Let  it  boil 
till  it  comes  to  two  quarts  : then  ftrain  it  oft',  and  it  is  a very 
hearty  drink. 

To, make  Pork-Broth, 

T AKE  tw’o  pounds  of  young  pork ; then  take  off  the  ftcin 
and  fat,  boil  it  in  a gallon  of  water,  with  a turnip,  and  a very 
little  corn  of  fait.  , Let  it  boil  till  it  comes  to  two  quarts, 
ftrain  it  off,  ^nd  let  it  ftand  till  cold.  I'ake  off  the  fat,  then 
leave  the  fettling  at  the  bottom  of  the  pan,  and  drink  half  a 
pint  in  the  morning  falling,  an  hour  before  breaktalt,  and  at 
noon,  if  the  ftomach  will  bear  it. 

f ■■  To  boil  a CmcKE'ii. 

LET  your  fauce-pan  be  vei"v  clean  and  nice ; when  the  water 
boils  put  in  your  chicken,  which  muft  be  veiy  nicely  picked 
and  clean,  and- laid  in  cold  water  a quarter  of  an  hour  before  it 
is  boiled;  then  take  it  out  of  the  water  boiling,  and  lay  it  in  a 
pewter-difh.  Save  all  the  liquor  that  runs  from  it  in  thedifh, 
cut  up  your  chicken  all  in  joints  in  the  dilh;  then  bruife  the 
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liver  very  fine,  add  a little  boiled  parfiey  chopped  fine,  a very 
little  fait,  and  a little  grated  nutmeg : mix  it  all  well  together 
with  two'  Ipoonfuls  of  the  liquor  of  the  fowl,  and  pour  it  into 
the  diflt  with  the  reft  of  the  liquor  in  the  difti.  if  there  is 
not  liquor  enough,  take  two  or  three  fpoonfuls  of  the  liquor  it 
was  boiled  in,  clap  another  difh  over  it ; then  fet  it  over  a 
chafing-dith  of  hot  coals  five  or  fix  minutes,  and  carry  it  to 
table  hot  with  the  cover  on.  This  is  better  than  butter,  and 
lighter  for  the  ftomach,  though  fome  choofe  it  only  with  the 
liquor,  and  no  parfiey,  nor  liver,  and  that  is  according  to  diffe- 
rent palates.  If  it  is  for  a very  weak  perfon,  takeoff  the  fkin  of 
the  chicken  before  you  fet  it  on  the  chafing-difh.  If  you  roaft 
it,  make  nothing  but  bread-fauce,  and  that  is  lighter  than  any 
fauce  yow  can  make  for  a weak  ftomach. 

Thus  you  may  drefs  a rabbit,  only  bruife  but  a little  piece 
of  the  liver. 

7b  Pigeons. 

LET  your  pigeons  be  cleaned,  wafhed,  drawn, and  fkinned. 
Boil  them  in  milk  and  water  ten  minutes,  and  pour  over  them 
fauce  made  thus : take  the  livers  parboiled,  and  bruife  them 
fine,  with  as  much  parfiey  boiled  and  chopped  fine.  Melt 
fome  butter,  mix  a little  with  the  liver  and  parfiey  firft  ; then 
mix  all  together,  and  pour  over  the  pigeons. 

7b  boil  a Partridge,  or  any  Wild  Fowl. 

WHEN  your  water  boils,  put  in  your  partridge,  let  it  boil 
ten  minutes;  then  take  it  up  into  a pewter-plate,  and  cut  it 
in  two,  laying  the  infides  next  the  plate,  and  have  ready  fome 
bread-fauce  made  thus  ; take  the  crumb  of  a halfpenny-roll, 
or  thereabouts,  and  boil  it  in  half  a pint  of  water,  with  a blade 
of  mace.  Let  it  boil  two  or  three  -minutes,  pour  away  moft  of 
the  water;  then  beat  it  up  with  a little  piece  of  nice  butter,  a 
little  fait,  and  pour  it  over  the  partridge.  Clap  a cover  over 
it ; then  fet  it  over  a chafing-difii  of  coals  four  or  five  minutes, 
and  fend  It  away  hot,  covered  clofe. 

Thus  you  may  drefs  any  fort  of  wild  fowl,  only  boiling  it 
more  or  lefs,  according  to  the  bignefs.  Ducks,  take  off  the 
Ikins  before  you  pour  the  bread-fauce  over  them  ; and  if  you 
roaft  them,  lay  bread-fauce  under  them.  It  is  lighter  than 
gravy  f»r  weak  ftomachs. 
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To  boil  a Plaice  or  Flounder. 

LET  your  water  boil,  throw  fome  fait  in  ; then  pilt  in  your 
fifh,  boil  it  till  you  think  it  is  enough,  and  take  it  out  of  the 
M'ater  in  a flice  to  drain.  Take  two  fpoonfuls  of  the  liquor, 
with  a little  fait,  a little  grated  nutmeg  j then  beat  up  the  yolk 
of  an  egg  very  .well  with  the  liquor,  and  ftir  in  the  egg;  beat 
it  well  together,  w'ith  a knife  carefully  flice  away  all  the  little 
bones  round  the  fifli,  pour  the  fauce  Over  it ; then  fet  it  over  a 
chafing-difli  of  coals  fora  minute,  and  fend  it  hot  aw'ay.  Or 
in  the  room  of  this  fauce,  add  melted  butter  in  a cup, 

TSminceYEAh  or  Chicke^  for  the  Sick  or  lueak  People. 

MINCE  a chicken,  or  fome  veal  very  fine,  take  off  thefkin ; 
juft  boil  as  much  water  as  will  moiften  it,  and  no  more  with  a 
very  little  fait,  grate  a very  little  nutmeg ; then  throw  a little 
flour  over  it,  and  when  the  water  boils  put  in  the  meat.  Keep 
lhaking  it  about  over  the  fire  a minute  ; then  have  ready  two 
or  three  very  thin  fippets,  foafted  nice  and  brown,  laid  in  the 
plate,  and  pour  the  mince-meat  over  it. 

To  pull  a Chicken  for  the  Sick. 

YOU  muft  take  as  much  cold  chicken  as  you  think  proper, 
take  off  the  flein,  and  pull  the  meat  into  little  bits  as  thick  as 
a quill  ; then  take  the  bones,  boil  them  with  a little  fait  till 
they  are  good,  ftrain  it;  then  take  a fpoonful  of  the  liquor,  a 
fpoonful  of  milk,  a little  bit  of  butter,  as  big  as  a large  nutmeg, 
rolled  in  flour,  a little  chopped  parfley,  as  much  as  will  lie  on  a 
lixpence,  and  a little  fait  if  wanted.  This  will  be  enough  for 
half  a finall  chicken.  Put  all  together  in  the  fauce-pan;  then 
keep  fliaking  it  till  it  is  thick,  and  pour  it  into  a hot  plate. 

To  7uake  Chicken  Broth. 

YOU  muft  take  an  old  cock  or  a large  fowl,  flay  it;  then 
pick  off  all  the  fat,  and  break  it  all  to  pieces  with  a roiling-pin; 
put  it  into  two  quarts  of  water,  with  a good  cruft  of  bread,  and 
a blade  of  mace.  Let  it  boil  foftly  till  it  is  as  good  as  you 
would  have  it.  If  you  do  it  as  it  fhould  be  done,  it  will  take 
' live  or  fix  hours  doing  ; pour  it  off,  then  put  a quart  more 
of  boiling  water,  and  cover  it  clofc.  Let  it  boil  foftly  till  it  is 
good,  and  ftrain  it  off.  Scafon  with  a ver)'  little  fait.  Vv’hen 
vou  boil  a chicken  lave  the  liquor,  and  when  the  meat  is  cat, 

take 
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take  the  bones,  then  break  them,  and  put  to  the  liquor  you 
boiled  the  chicken  in,  with  a blade  of  mace,  and  a cruft  of 
bread.  Let  it  boil  till  it  is  good,  and^rain  it  off. 

Chicken-Water. 

TAKE  a cock,  or  a large  fowl,  flay  it,  then  bruife  it  with 
a hammer,  and  put  it  into  a gallon  of  wate^  with  a cruft  of 
bread.  Let  it  boil  half  away,  and  ftrain  it  off. 

To  7uake  White  Caudle. 

YOU  muft  take  two  quarts  of  water,  mix  in  four  fpoonfuls 
of  oatmeal,  a blade  or  two  of  mace,  a piece,  of  lemon-peel,  let 
it  boil,  and  keep  ftirring  it  often.  Let  it  boil  about  a quarter 
of  an  hour,  and  take  care  it  does  not  boil  over  ; then  ftrain  it 
through  a coarfe  fieve.  When  you  ufe  it,  fweeten  it  .to  your 
palate,  grate  in  a little  nutmeg,  and  what  wine  is  proper  ; and 
if  it  is  not  for  a fick  perfon,  fqueeze  in  the  juice  of  a lemoni 

To  ?nake  Brown  Caudle. 

BOIL  the  gruel  as  above,  w'ith  fix  fpoonfuls  of  oatmeal,  and 
ftrain  it;  then  add  a quart  of  good  ale,  not  bitter ; boil  it,  then 
fweeten  it  to  your  palatCj  and  add  half  a pint  of  white-wine. 
When  you  do  not  put  in  white-wine,  let  it  be  half  ale. 

Ti?  Water-Gruel.  - 

Y OU  muft  take  a pint  of  water,  and  a large  fpoonful  of  oaf- 
meal  ; then  ftir  it  together,  and  let  it  boil  up  three  or  four  times, 
ftirring  it  often.  Do  not  let  it  boil  over,  then  ftrain  it  through 
a fieve,  fait  it  to  your  p'alate,  put  in  a good  piece  of  frefli  but- 
ter, brew  it  with  a fpoon  till  the  butter  is  all  melted,  then  it 
■will  be  fine  and  fmooth,  and  very  good.  Some  love  a little 
pepper  in  it. 

To  make  Panada. 

YOU  muft  take  a quart  of  water  in  a nice  clean  fauce-pan, 
a blade  of  mace,  a large  piece  of  crumb  of  bread  ; let  it  boil 
two  minutes;  then  take  out  the  bread,  and  bruife  it  in  abafou 
very  fine.  Mix  as  much  wafer  as  will  make  it  as  thick  as  you 
would  have;  the  reft  pour  away,  and  fweeten  it  to  your  pa- 
late. Put  in  a piece  of  butter  as  big  as  a walnut ; do  not  put 
in  any  wine,  it  fpoils  it ; you  may  grate  in  a little  nutmeg. 
1 his  is  a hearty  and  good  diet  for  fick  people. 
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To  boll  Sago. 

PUT  a large  fpoonful  of  fago  into  three  quarters  of  a pint 
of  water,,  ftir  it,  and  boil  it  foftly  till  it  is  as  thick,  as  you  would 
have  it ; then  put  in  wine  and  fugar,  with  a little  nutmeg  to 
your  palate. 

Ta  boil  Salop. 

IT  is  a hard  flone  ground  to  powder,  and  generally  fold  for 
one  fhilling  an  ounce ; take  a large  tea-fpoonful  of  the  powder, 
and  put  it  into  a pint  of  boiling  water,  keeping  ftirring  it  till  it  is 
like  a fine  jelly  i then  put  wine  and  fugar  to  your  palate,  and 
lemon  if  it  will  agree. 

To  make  Isinglass  Jelly. 

TAKE  a quart  of  water,  one  ounce  of  ifmglafs,  half  an 
ounce  of  cloves ; boil  them  to  a pint,  then  drain  it  upon  a 
pound  of  loaf  fugar,  and  when  cold  fweeten  your  tea  with  it. 
You  may  make  the  jelly  as  above,  and  leave  out  the  cloves. 

. S weeten  to  your  palate  and  add  a little  wine.  All  other 
jellies  you  have  in  another  chapter. 

To  make  the  Pectoral  Drink. 

TAKE  a gallon  of  water,  and  half  a pound  of  pearl-barley, 
boil  it  with  a quarter  of  a pound  of  figs  fplit,  a pennyworth 
of  liquorice  diced  to  pieces,  a quarter  of  a pound  of  railins  of 
tire  fun  ftoned ; boil  all  together  till  half  is  wailed,  then  drain 
it  off.  This  is  ordered  in  the  meades,  and  feveral  other  dif- 
orders,  for  a drink.  ^ 

To  make  Buttered-W ater,  or  ivhat  the  Germans  call  Egg- 

Soup,  who  are  fond  of  it  for  Supper.  You  have  it  in  the 

Chapter  forh^HT. 

TAKE  a pint  of  water,  beat  up  the  yolk  of  an  egg  with 
the  water,  put  in  a piece  of  butter  as  big  as  a fmall  walnut, 
two  or  three  knobs  of  fugar,  and  keep  dirring  it  all  the  time 
it  is  on  the  fire.  When  it  begins  to  boil,  bruife  it  between 
the  fauce-pan  and  a mug  till  it  is  fmooth,  and  has  a great 
froth ; then  it  is  dt  to  drink.  This  is  ordered  in  a cold,  or 
where  egg  will  agree  with  the  domach. 
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To  make  Seed-Water. 

TAKE  a fpoonful  of  coriander-feed,  half  a fpoonful  of  cara- 
way-feed bruifed  and  boiled  in  a pint  of  water  ; then  fn-ain  it, 
and  bruife  it  witli  .the  yolk  of  an  egg.  Mix  it  with  fack  and 
double-refined  fugar,  according  to  your  palate. 

To  make  Bread-Soup  for  the  Sick. 

TAKE  a quart  of  water,  fet  it  on  tlie  fire  in  a clean  fauce- 
pan,  and  as  much  dry  cruft  of  bread  cut  to  pieces  as  the  top  of  a 
penny-loaf,  the  drier  the  better,  a bit  of  butter  as  big  as  a wal- 
nut ; let  it  boil,  then  beat  it  with  a fppon,  and  keep  boiling  it 
till  the  bread  and  water  is  well  mixed : then  feafon  it  with  a 
very  little  fait,  and  it  is  a pretty  thing  for  a weak  ftomach. 

To  make  ARTIFICIAL  Asses-Milk. 

TAKE  two  ounces  of  pearl-barley,  two  large  fpoonfuls  of 
hartfhorn-fhavings,  one  ounce  of  eringo-root,  one  ounce  of 
China-root,  one  punce  of  preferved -ginger,  eighteen  fnails 
bruifed  with  the  fhells,  to  be  boiled  in  three  quarts  of  water, 
till  it  comes  to  three  pints,  then  boil  a pint  of  new-milk,  mix 
it  with  the  reft,  and  put  in  two  ounces  of  balfam  of  Tolu. 
Take  half  a pint  in  the  morning,  and  half  a pint  at  night. 

Cows  Milk,  next  to  Asses  Milk,  done  thus. 

TAKE  a quart  of  milk,  fet  it  in  a pan  over  night,  the  next 
morning  take  off  all  the  cream,  then  boil  it,  and  fet  it  in  the 
pan  again  till  night ; then  fkim  it  again,  boil  it,  fet  it  in  the 
pan  again,  and  the  next  morning  ^im  it,  warm  it  blood- 
warm,  and  drink  it  as  you  do  affes-milk.  It  is  very  near  as 
good,  and  with  fome  confumptive  people  it  is  better. 

To  make  a good  Drink. 

BOIL  a quart  of  milk,  and  a quart  of  water,  with  the  top- 
cruft  of  a penny-loaf,  and  one  blade  of  mace,  a quaiTer  of  an 
hour  very  foftly,  then  pour  it  off,  and  when  you  drink  it  let  it 
be  warm. 

To  make  Barley-Water. 

PUT  a quarter  of  a pound  of  pearl-barley  into  two  quarts  of 
Water,  let  it  boil,  fKim  it  very  clean,  boil  half  away,  and  ftrain 
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i t off.  Sweeten  to  your  palate,  but  not  too  fweet,  and  put  iri 
two  fpoonfuls  of  white-wine.  Drink  it  luke-warm. 

To  mah  Sage-Tea. 

TAKE  a little  fage,  a little  baum,  put  it  into  a pan,  flicea 
lemon,  peel  and  all,  a few  knobs  of  fugar,  one  glafs  of  white- 
wine,  pour  on  thefe  two  or  three  quarts  of  boiling  water,  cover 
it,  and  drink  when  thirfty.  When  you  think  it  ftrong  enough 
of  this  herbs,  take  them  out,  otherwife  it  will  make  it  bitter. 

To  make  it  for  a Child, 

A little  fage,  baum,  hie,  mint,  and  penny-royal,  pour 
boiling  water  on,  and  fweeten  to  your  palate.  Syrup  of  cloves, 
&c.  and  black-cherry-waterj  you  have  in  the  Chapter  of 
Preserves. 

Liqjjor  for  a Child  that  has  the  Thrujh, 

T AKE  half  a pint  of  fpring- water,  a knob  of  double-re- 
fined fugar,  a very  little  bit  of  alum,  beat  it  well  together  with 
the  yolk  of  an  egg,  then  beat  it  in  a Jarge  fpoonful  of  the 
juice  of  fage,  tie  a rag  to  the  end  of  the  ftick,  dip  it  in  this 
liquor,  and  often  clean  the  mouth.  Give  the  child  over- 
night one  drop  of  laudanum,  and  the  next  day  proper  phyfic, 
waffling  the  mouth  often  with  the  liquor. 

To  boil  Comfrey-Roots. 

TAKE  a pound  of  comfrey-roots,  fcrape  them  clean,  cut 
them  into  little  pieces,  and  put  them  into  three  pints  of  water. 
Let  therh  boil  till  there  is  about  a pint,  then  ftrain  it,  and  when 
it  is  cold,  put  it  info  a fauce-pan.  If  there  is  any  fettling  at 
the  bottom,  throw  it  away  ; mix  it  with  fugar  to  your  palate, 
half  a pint  of  mountain-wine,  and  the  juice  of  a lemon.  Let 
it  boil,  then  pour  it  into  a clean  earthen-pot,  and  fer  it  by  for 
ufe.  Some  boil  it  in  milk,  and  it  is  very  good  where  it  will 
agree,  and  is  reckoned  a very  great  ftrengthener. 
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CHAP.  XL 

For  CAPTAINS  e/'SHIPS. 

To  make  CatcWup  to  keep  twenty  Tears. 

Take  a gallon  of  ftrong  ftale  beer,  one  pound  of  anchovies 
wafhed  from  the  pickle,  a pound  of  flaalots,  peeled,  half  an 
ounce  of  mace,  half  an  ounce  of  cloves,  a quarter  of  an  ounce 
of  whole  pepper,  three  or  four  large  races  of  ginger,  two  quarts 
of  the  large  mulhroom-flaps  rubbed  to  pieces.  Cover  all  this 
clofe,  and  let  it  limmer  till  it  is  half  wafted,  then  ftrain  it 
through  a flannel-bag ; let  it  ftand  till  it  is  quite  cold,  then 
bottle  it.  Y'ou  may  carry  it  to  the  Indies.  A fpnonful  of  this 
to  a pound  of  freflt  butter  melted,  makes  a fine  filh-fauce  ; or 
in  the  room  of  gravy-fauce.  The  ftronger  and  ftaler  the  beer 
is,  the  better  the  catchup  will  be.  ' 

To  make  Fish-Sauce  to  keep  the  whole  Tear.. 

Y OU  muft  take  twenty-four  anchovies,  chop  them,  bones 
and  all ; put  to  them  ten  lhalots  cut  fmall,  a handful  of  fcraped 
horfe-radifti,  a quarter  of  an  ounce  of  mace,  a quart  of  white- 
wine,  a pint  of  W'ater,  one  lemon  cut  in  flices,  half  a pint  of 
anchovy-liquor,  a pint  of  red-wine,  twelve  cloves,  twelve 
pepper-corns.  Boil  them  together  till  it  comes  to  a quart  ^ 
ftrain  it  off,  cover  it  clofe,  and  keep  it  in  a cold  dry  place  i 
two  fpoonfuls  will  be  fufficient  for  a pound  of  butter. 

It  is  a pretty  fauce  either  for  boiled  fowl,  veal,  &c.  or  in 
the  room  of  gravy,  lowering  it  with  hot  water,  and  thicken- 
ing it  with  a piece  of  butter  rolled  in  flour. 

To  pot  Dripping  to  fry  Fish,  Meat,  Fritters,  ^c. 

T AKE  fix  pounds  of  good  beef-dripping,  boil  it  in  foft  wa- 
ter, ftrain  it  into  a pan,  let  it  ftand  till  cold  ; then  take  off  the 
hard  fat,  and  ferape  off  the  gravy  which  fticks  to  the  infide. 
Thus  do  eight  times ; when  it  is  cold  and  hard,  take  it  off  clean 
I from  the  water,  put  it  into  a large  fauce-pan,  with  fix  bay- 
Meaves,  twelve  cloves,  half  a pound  of  fait,  and  a quarter  of  a 
Ipound  of  whole  pepper.  Let  the  fat  be  all  melted  and  juft  hot, 
fllet  it  ftand  til!  it  is  hot  enough  to  ftrain  through  a fieve  into  the 
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pot,  and  ftand  till  it  is  quite  cold,  then  cover  it  up.  Thus  you 
may  do  what  quantity  you  pleafe.  'I'he  bed  way  to  keep  any 
fort  of  dripping  is  to  turn  the  pot  upfide  down,  and  then  no  rats 
can  get  at  it.  If  it  will  keep  on  fhip-board,  it  will  make  as  h.nc 
puff-pafte  cruft  as  any  butter  can  do,  or  cruft  for  puddings.  Sec. 

To  pickle  IS/lvsH-ROOiAS  for  ihe  Sea. 

WASH  them  clean  with  a piece  of  flannel  in  fait  and  water, 
put  them  into  a fauce-pan,  and  throw  a little  fait  over  them. 
Let  them  boil  up  three  times  in  their  own  liquor,  then  throw 
them  into  a fieve  to  drain,  and  fpread  them  on  a clean  cloth; 
let  them  lie  till  cold,  then  put  them  in  wide-mouthed  bottles,  . 
put  in  with  them  a good  deal  of  whole  mace,  a little  nutmeg  , 
fticed,  and  a few  cloves.  Boil  the  fugar-vinegar  of  your  own  , 
making,  with  a good  deal  of  whole  pepper,  fome  races  of  gin-  • 
ger,  and  two  or  three  bay-leaves.  Let  it  boil  a fev/  minutes, . 
then  ftrain  it,  when  it  is  cold  pour  it  on,  and  fill  the  botde  . 
v/ith  mutton- fat  fried  ; cork-  them,  tie  a bladder,  then  a lea-  ■, 
ther  oyer  them,  keep  it  down  clofe,  and  in  as  cool  a place  as 
poflible.  As  to  all  other  pickles,  you  have  them  in  the  Chap- 
ter of  PxCKLES. 

• To  make  Mushroom-Powder. 

TAKE  half  a peck  of  fine  large  thick  mufhrooms,  walh  • ■ 
them  clean  from  grit  and  dirt  with  a flannel  rag,  ferape  out  the 
infide,  cut  out  all  the  worms,  put  them  into  a kettle  over  the.'  : 
fire  w'ithout  any  water,  two  large  onions  ftuck  with  cloves,  a.  . 
large  handful  of  fait,  a quarter  of  an  ounce  of  mace,  two  tea- 
fpoonfuls  of  beaten  pepper,  let  them  fimmer  till  the  liquor  is 
boiled  away,  take  great  care  they  do_  not  burn  ; then  lay  them 
on  fieves  to  dry  in  the  fun,  or  in-  tiii  plates,  and  fet  them  in  a 
Hack  oven  all  night  to  dry,  till  they  will  beat  to  powder. 
Prefe  the  powder  down  hard  in  a pot,  and  keep  it  for  ute. 

You  may  put  what  quantity  you  pleafe  tor  tlie  fauce. 

To  keep  AdusHROOMS  withoutVlCYCl.^. 

TAKE  large  muftirooms,  peel  them,  fempe  out  the  infidc. 
put  them  into  a fauce-pan,  throw  a little  fait  over  them,  and  le: 
them  boil  in  their  own  liquor  : then  throw  them  into  a fieve  to 
drain,  then  lay  them  on  tin  plates,  and  fet  them  in  a cool  oven. 
Repeat  it  often  till  they  are  perfedtly  dry,  put  them  into  a clean 
ftone-jar,  tie  them  down  tight,  and  keep  them  in  a dr)’ place. 
They  eat  delicioufly,  and  look  as  well  as  truflles. 
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To  keep  Artichoke-Bottoms  dry. 

BOIL  them  juft  fo  as  you  can  pull  oft'  the  leaves  and  the 
choke,  cut  them  from  the  ftalks,  lay  them  on  tin  plates,  fet 
them  in  a very,  cool  oven,  and  repeat  it  till  they  are  quite  dry  ; 
then  put  them  in  a paper-bag,  tie  them  up  clofe,  and  hang 
them  up  in  a dry  place.  Keep  them  in  a dry  plate  ; .and 
when  you  ufe  them,  lay  them  in  warm  water  till  they  are  ten- 
der. Shift  the  water  two  or  three  times.  They  are  fine  in 
almoft  all  fauces  cut  to  little  pieces,  and  put  in  juft  before 
your  i'auce  is  enough. 

To  fry  Artichoke-Bqtto.vs. 

LAY  them  in  water  as  above  ; then  have  ready  fome  butter 
hot  in  the  pan,  flour  the  bottoms,  and  fry  them.  Lay  them 
in  your  difti,  and  pour  melted  butter  over  them. 

To  rogoo  Artichoke-Bottoms. 

T AKE  twelve  bottoms,  foften  them  in  warm  water,  as  in 
the  foregoing  receipts  : take  half  a pint  of  water,  a piece  of  the 
ftrong  foup,  as  big  as  a fmall  walnut,  half  a fpoonful  of  the 
catchup,  five  or  fix  of  the  dried  muihrooms,  a tea-fpoonful  of 
the  muftiroom-powder,  fet  it  on  the  fire,  fhake  ajl  together,  and 
let  it  boil  foftly  two  or  three  minutes.  Let  the  laft  water  you 
put  to  the  bottoms  boil ; take  them  out  hot,  lay  them  in  your 
diih,'  poor  the  fauce  over  them,  and  fend  them  to  table  hot. 

To  fricafey  Artichoke-Bottoms. 

SCALD  them,  then  lay  them  in  boiling  water  till  they  are 
quite  tender  ; take  half  a pint  of  milk,  a quarter  of  a pound 
of  butter  rolled  in  flour,  ftir  it  all  one  way  till  it  is  thick,  then 
ftir  in  a fpoonful  of  mulhroom-pickle,  lay  the  bottoms  in  a 
difh,  and  pour  the  fauce  over  them. 

To  drejs  Fish. 

AS  to  frying  fifli,  firft  wafli  it  very  clean,  then  dry  it  well, 
and  flour  it ; take  fome  of  the  beef-dripping,  make  it  boil  in  the 
ftew-pan ; then  throw  in  your  fifh,  and  fry  it  of  a fine  light 
brown.  Lay  it  on  the  bottom  of  a fieve  or  coarfe  cloth  to 
drain,  and  make  fauce  according  to  your  fancy. 
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To  hake  Fish. 

BUTTER  the  pan,  lay  in  the  fifh,  throw  a little  fait  over 
it  and  flour  ; put  a very  little  water  in  the  difh,  an  onion  and 
a bundle  of  fweet  herbs,  flick  fome  little  bits  of  butter,  or  the 
fine  dripping,  on  the  fifti.  Let  it  be  baked  of  a fine  light 
brown  i when  enough,  lay  it  oh  a di(h  before  the  fire,  and  flcim 
off  all  the  fat  in  the  pan  ; flrain  the  liquor,  and  mix  it  up 
cither  witli  the  fifh-fauce  or  flrong  foup,  or  the  catchup. 

To  make  a Gravy-Soup. 

ONLY  boil  foft  water,  and  put  as  much  of  the  flrong  foup 
to  it  as  will  make  it  to  your  palate.  Let  it  boil ; and  if  it 
wants  fait,  you  mufl  feafon  it.  The  Receipts  for  the  Soup 
you  have  in  the  Chapter  for  Soups. 

To  make  Peas-Soup. 

GET  a quart  of  peas,  boil  them  in  two  gallons  of  water  till 
they  are  tender,  then  have  ready  a piece  of  fait  pprk  or  beef, 
which  has  been  laid  in  water  the  night  before  ; put  it  into  the 
pot,  with  two  large  onions  peeled,  q bundle  of  fweet  herbs, 
celery,  as  you  have  it,  half  a quarter  of  an  ounce  of  vfhole  pep- 
per 3 let  it  boil  till  the  meat  is  enough,  then  take  it  up,  and  if 
the  foup  is  not  enough,  let  it  boil  till  the  foup  is  good  ; then 
flrain  it,  fet  it  on  again  to  boil^  and  rub  in  a good  deal  of  dry 
mint.  Keep  the  meat  hot  3 when  the  foup  is  ready,  put  in  the 
meat  again  for  a few  minutes,  and  let  it  boil,  then  ferve  it 
away.  If  you  add  a piece  of  the  portable  foup,  it  will  be  very 
good.  The  onion-foup  you  have  in  the  Chapter  for  Lent. 

To  make  PoRK  or  Beef  Puddings. 

MAKE  a good  crufl  with  the  dripping,  or  mutton-fuet,  if 
you  have  it,  fhred  fine  3 make  a thick  crufl,  take  a piece  of 
fait  pork  or  beef,  which  has  been  twenty-four  hours  in  foft 
water  5 feafon  it  with  a little  pepper,  put  it  into  this  cruft, 
roll  it  up  clofe,  tie  it  in  a cloth,  and  boil  it : if  for  about  four 
or  five  pounds,  boil  it  five  hours. 

And  when  you  kill  mutton,  make  a pudding  the  fame  way, 
only  cut  the  fleaks  thin ; feafon  them  w'ith  pepper  and  fait, 
and  boil  three  hours,  if  large  3 or  two  hours,  if  fmall,  and 
ib  according 'to  the  (izc. 
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Apple-pudding  make  with  the  fame  cruft;  only  pare  the  ap- 
ples, core  them,  and  till  your  pudding  ; if  large,  it  will  take 
live  hours  boiling.  When  it  is  enough,  lay  it  in  the  difli,  cut 
a hole  in  the  top,  and  ftir  in  butter  and  fugar  j lay  the  piece 
on  again,  and  fend  it  to  table. 

A prune-pudding  eats  fine,  made  the  fame  way,  only  when 
the  cruft  is  ready,  fill  it  with  prunes,  and  fweeten  it  according 
to  your  fancy  ; clofe  it  up,  and  boil  it  two  hours. 

To  make  a Rice-Pudding. 

TAKE  what  rice  you  think  proper,  tie  it  loofe  in  a cloth 
and  boil  it  an  hour ; then  take  it  up,  and  untie  it,  grate  a 
good  deal  of  nutmeg  in,  ftir  in  a good  piece  of  butter,  and 
fweeten  to  your  palate.  Tie  it  up  clofe,  boil  it  an  hour  more, 
then  take  it  up  and  turn  it  into  your  difti ; melt  butter,  with 
a little  fugar,  and  a little  white-wine  for  fauce.  ■ 

To  make  a SuET-PuDDiNG. 

GET  a pound  of  fuet  fhred  fine,  a pound  of  flour,  a pound 
of  currants  picked  clean,  half  a pound  of  raifins  ftoned,  two 
tea-fpoonfuls  of  beaten  ginger,  and  a fpoonful  of  tindlure  of 
faffron;  mix  all  together  with  falt-water  very  thick  3 then  either 
boil  or  bake  it. 

■J  Liver-Pudding  boiled. 

GET  the  liver  of  a ftieep  when  you  kill  one,  and  cut  it  as 
thin  as  you  can,  and  chop  it : mix  it  with  as  much  fuet  fhred 
fine,  half  as  many  crumb?  of  bread  or  bifcuit  grated,  feafon  it 
with  fome  fweet  herbs  fhred  fine,  a little  nutmeg  grated,  a 
little  beaten  pepper,  and  an  anchovy  fhred  fine ; mix  all  toge- 
ther with  a little  fait,  or  the  anchovy-liquor,  with  a piece  of 
butter,  fill  the  cruft  and  clofe  it.  Boil  it  three  hours. 

To  make  an  Oatmeal-Pudding. 

GET  a pint  of  oatmeal  once  cut,  a pound  of  fuet  fhred 
fine,  a pound  of  currants,  and  half  a pound  of  raifins  ftoned  j 
mix  all  together  well  with  a little  fait,  tie  it  in  a cloth,  leaving 
room  for  the  fwelling. 

To  bake  an  Oatmeal-Pudding. 

BOIL  a quart  of  water,  feafon  it  with  a little  fait ; when 
the  water  boils,  ftir  in  the  oatmeal  till  it  is  fo  thick  you  can- 
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not  eafily  ftir  your  fpoon  ; then  take  it  off  the  fire,  fiir  in  two 
fpoohfuls  of  brandy,  or  a gill  of  mountain,  and  fweeten  it  to 
your  palate.  Grate  in  a little  nutmeg,  and  ftir  in  half  a pound 
of  currants,  clean  waftied  ami  picked  ; then  butter  a pan,  pour 
it  in,  and  bake  it  half  an  hour. 

A Rice-Puddikg  baked. 

BOIL  a pound  of  rice  juft  till  it  is  tender,  then  drain  all  the 
water  from  it  as  dry  as  you  can,  but  do  not  fqueeze  it;  then  ftir 
in  a gopd  piece  of  butter,  and  fweeten  to  your  palate.  Grate 
a fmall  nutmeg  in,  ftir  it  all  well  together,  butter  a pan,  and 
pour  it  in  and  bake  it.  You  may  add  a few  currants  for  change. 

To  make  a Peas-Pudding. 

BOIL  it  till  it  is  quite  tender,  then  take  it  up,  untie  it,  ftir 
in  a good  piece  of  butter,  a little  fait,  and  a good  deal  of  beaten 
pepper,  then  tie  it  up  tight  again,  boil  it  an  ht)ur  longer,  and  it 
will  eat  fine.  All  other  puddings  you  have  in  the  Chapter  of 
Puddings,' 

To  make  a Harrico  of  French-Beans. 

Take  a pint  of  the  feeds  of  French  beans,  which  are  ready 
dried  for  fowing,  wafli  them  clean,  and  put  them  info  a two- 
quart  fauce-pan,  fill  it  w'ith  water,  and  let  them  boil  two 
hours  : if 'the  water  waftes  away  too  much,  you  muft  put  in 
hiore  boiling  water  to  keep  them  boiling.  In  the  mean  time 
fake  almoft  half  a pound  of  nice  frefh  butter,  put  it  into  a 
clean  ftew-pan,  and  when  it  is  all  melted,  and  done  making 
iny  rioife,  have  ready  a pint  bafon  heaped  up  with  onions  peel- 
ed and  fticed  thin,  throw  them  into  the  pan,  and  fry  them  of 
d fine  brov/h,  ftirring  them  about  that  they  may  be  all  alike, 
then  pour  off  the  clear  Water  fro'm  the  beans  into  a bafon,  and 
throw  the  beans  all  into  the  ftew-pan  ; ftir  all  together,  and 
throw  in  a large  tca-fpoonful  of  beaten  'pepper,  two  heaped 
full  of  fait,  and  ftir  it  ail  together  for  two  or  three  minutes. 
You  may  make  this  dilh  of  v.hat  thicknefs  you  think  proper 
(either  to  eat  with  a fpoon,  or  otherways)  with  the  liquor 
you  poured  off  the  beans.  For  change,  you  may  make  it 
thin  enough  for  foup.  When  it  is  of  the  proper  thicknefs 
YOU  like  it,  take  it  off  t’-.e  fire,  and  ftir  in  a large  fpoonful  of 
vinegar  and  the  yolks  of  two  eggs  beat.  The  eggs  may  be  left 
out,  if  difliked,  Difti  it  up,  and  fend  it  to  table. 

To 
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To  make  a Fowl-Pie. 

FIRST  make  rich  thick  cruh,  cover  the  diih  with  thepahe, 
then  take  fome  very  fine  bacon,  or  cold  boiled  ham,  llice  it,  and 
lay  a layer  all  over.  Seafon  with  a little  pepper,  then  put  in  the 
fowl,  after  it  is  picked,  and  cleaned,  and  finged  ; fliake  a very 
little  pepper  an/d  fait  into  the  belly,  put  in  a little  water,  cover 
it  with  ham,  feafoned  with  a little  beaten  pepper,  put  on  the 
lid  and  bake  it  two  hours.  Wiien  it  comes  out  of  the  oven,  take 
half  a pint  of  water,  boil  it,  and  add  to  it  as  much  of  the  ftrong 
foup  as  will  make  the  gravy  quite  rich,  pour  it  boiling  hot  into 
the  pie,  and  lay  on  the  lid  again.  Send  it  to  table  hot. , Or 
lay  a piece  of  beef  or  pork  in  foft  water  twenty-four  hours, 
fliceit  in  the  room  of  the  ham,  and  it  will  eat  fine. 

To  7nake  a Cheshire  Pork-Pie  for  Sen. 

TAKE  fome  fait  pork  that  has  been  boiled,  cut  it  into  thin 
flices,  an  equal  quantity  of  potatoes  pared  and  diced  thin, 
make  a good  cruft,  cover  the  dilh,  lay  a layer  of  meat,  fea- 
foned with  a little  pepper,  and  a layer  of  potatoes ; then  a 
layer  of  meat,  a layer  of  potatoes,  and  fo  on  till  your  pie  is 
full.  Seafon  it  with  pepper;  when  it  is  full,  lay  fome  butter 
on  the  top,  and  fill  your  dilh  above  half  full  of  foft  water. 
Clofe  your  pie  up,  and  bake  it  in  a gentle  oven. 

To  make  Sk.-v- Venison. 

WHEN  you  kill  a Iheep,  keep  ftirringthe  blood  all  the  time 
till  it  is  cold,  or  at  leaft  as  cold  as  it  will  be,  that  it  may  not 
congeal ; then  cut  up  the  Iheep,  take  one  fide,  cut  the  leg  like  a 
liaunch,  cut  oft' the  ftioulder  and  loin,  the  neck  and  bread  in 
tv/o,  fteep  them  all  in  the  blood,  as  long  as  the  weather  will 
•permit  you,  then  take  out  the  haunch,  and  hang  it  out  of  the 
fun  as  long  as  you  can  to  be  fvveet,  and  roaft  it  as  you  do  a 
haunch  of  venifon.  It  will  eat  very  fine,  efpecially  if  the  heat 
will  give  you  leave  to  keep  it  long.  Take  off  all  the  fuet  be- 
fore you  lay  it  in  the  blood,  take  tine  other  joints  and  lay  them 
in  a large  pan,  pour  over  them  a quart  of  red-wine,  and  a 
quart  of  rape-vinegar.  Lay  the  fat  fide  of  the  meat  down- 
wards in  the  pan,  on  a hollow  tray  is  beft,  and  pour  the  wine 
and  vinegar  over  it ; let  it  lie  twelve  hours,  then  take  the 
neck,  breaft,  and  loin,  out  of  the  pickle,  let  the  ftioulder  lie 
a vyeek,  if  the  heat  will  let  you,  rub  it  with  hay-falt,  fait- 
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petre,  and  coarfe  fugar,  of  each  a quarter  of  an  ounce,  one 
handful  of  common  fait,  and  let  it  lie  a week  or  ten  days. 
Bone  the  neck,  breaft,  and  loin ; feafon  them  with  pepper 
and  fait  to  your  palate,  and  make  a party  as  you  do  venifon. 

Boil  the  bones  for  gravy  to  fill  the  pie,  when  it  comes  out  of 
the  oven ; and  the  fhoulder  boil  frefh  out  of  the  pickle,  with 
a peas-pudding. 

And  when  you  cut  up  the  fheep,  take  the  heart,  liver,  and 
lights,  boil  them  a quarter  of  an  hour,  then  cut  them  fmall, 
and  chop  them  very  fine ; feafon  them  with  foxir  large  blades  [ 
of  mace,  twelve  cloves,  and  a large  nutmeg,  all  beat  to  powder. 
Chop  a pound  of  fuet  fine,  half  a pound  of  fugar,  two  pounds  ‘ \ 
of  currants  clean  walhed,  half  a pint  of  red-wine,  mix  all  well  i; 
together,  and  make  a pie.  Bake  it  an  hour:  it  is  very  rich. 

; ? 

T'o  make  Dumplings  when  you  have  White-Bread. 

T AKE  the  crumb  of  a two-penny  loaf  grated  fine,  as  much  ; 
beef-fuet  fhred  as  fine  as  portible,  a little  f^lt,  half  a fmall  nut- 
meg grated,  a large  fpoonful  of  fugar,  beat  two  eggs  with  two  ' 
fpoonfuls  of  fack,  mix  all  well  together,  and  roll  them  up  as  •'  % 
big  as  a turkey’s  egg.  Let  the  water  boil,  and  throw  them 
in.  Half  an  hour  will  boil  them.  For  fauce,  melt  butter  with 
a little  fait,  lay  the  dumplings  in  a difh,  pour  the  fauce  over 
them,  and  ftrew  fugar  all  over  tlue  difh.  ■ | ' 

Thefe  are  very  pretty,  either  at  land  or  fea.  You  murt  oh-  |j ; 
ferve  tomb  your  hands  with  flour,  when  you  make  them  up.  \ 

The  portable-foup  to  carry  abroad,  you  have  in  the  Sixth  . | 
Chapter. 
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CHAP  XII. 

Of  HOGS-PUDDINGS,  SAUSAGES,  &c. 


To  make  Almond  Hogs-Puddings. 

Take  two  pound  of  beef-fuet  or  marrow,  fhred  very  fmall, 
a pound  and  a half  of  almonds  blanched,  and  beat  very  fine 
with  rofe-water,  one  pound  of  grated  bread,  a pound  and  a 
quarter  of  fine  fugar,  a little  fait,  half  an  ounce  of  mace,  nut- 
meg, and  cinnamon  together,  twelve  yolks  of  eggs,  fourwhites, 
a pint  of  Jack,  a pint  and  a half  of  thick  cream,  fome  rofe  or 
orange-flower  water  ; boil  the  cream,  tie  the  faffron  in  a bag, 
and  dip  in  the  cream  to  colour  it.  Fir'ft  beat  your  eggs  very 
well : then  ftir  in  your  almonds,  then  the  fpice,  the  LJt,  and 
fuet,  and  mix  all  your  ingredients  together  j fill  your  guts  but 
half  full,  put  fome  bits  of  citron  in  the  guts  as  you  fill  them, 
tie  them  up,  and  boil  them  a quarter  of  an  hour, 

Another  Way. 

TAKE  a pound  of  beef-marrow  chopped  fine,  half  a pound 
of  fweet-almonds  blanched,  and  beat  fine  with  a little  orange- 
flower,  or  rofe  water,  half  a pound  of  white-bread  grated  fine, 
half  a pound  of  currants  clean  wafhed  and  picked,  a quarter  of 
a pound  of  fine  fugar,  ^ quarter  of  an  ounce  of  mace,  nutmeg, 
and  cinnamon  together,  of  each  an  equal  quantity,  and  half  a 
pint  of  fack  : mix  all  well  together,  with  half  a pint  of  good 
cream,  and  the  yolks  of  four  eggs.  Fill  your  guts  half  full, 
tie  them  up,  and  boil  them  a quarter  of  an  hour.  You  may 
leave  out  the  currants  for  change  ; but  then  you  muft  add  a 
quarter  of  a pound  more  of  fugar. 

A third  Way, 

HALF  a pint  of  cream,  a quarter  of  a pound  of  fugar,  a 
quarter  of  a pound  of  currants,  the  crumb  of  a halfpenny-roll 
grated  fine,  fix  large  pippins  pared  and  chopped  fine,  a gill  of 
fack,  or  two  fpoonfuls  of  rofe-water,  fix  bitter-almonds  blanch- 
ed and  beat  fine,  the  yolks  of  two  eggs,  and  one  white  beat 
fine ; mix  all  together,  fill  the  guts  better  than  half  full,  and 
boil  them  a quarter  of  an  hour. 

i To 
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To  ?nake  Hogs-Puddincs  with  Currants. 

TAKEtliree  pounds  of  grated  bread  to  four  pounds  of  beef- 
fuet  finely  fhred,  two  pounds  of  currants  clean  picked  and  wafii- 
ed,  cloves,  mace,  and  cinnamon,  of  each  a quarter  of  an  ounce 
finely  beaten,  a little  fait,  a pound  and  a halt  of  fugar,  a pint  of 
fack,  a quart  of  cream,  a little  rofe- water,  twenty  eggs  well 
beaten,  but  half  the  whites;  mix  all  thefe  well  together,  till 
the  guts  half  full,  boil  them  a little,  and  prick,  them  as  they 
boil,  to  keep  them  from  breaking  tlie  guts.  Take  them  up 
upon  clean  cloths,  then  lay  them  on  your  difh  ; or  when  you 
ufe  them  boil  them  a few  minutes,  or  eat  them  cold. 

To  7mke  Black-Puddings. 

FIRST,  before  you  kill  your  hog,  get  a peck  of  gruts,  boi] 
them  half  an  hour  in  water ; then  drain  them,  and  put  them 
into  a clean  tub  or  large  pan ; then  kill  your  hog,  and  fave  two 
quarts  of  the  blood-  of  the  hog,  and  keep  flirring  it  till  the 
blood  is  quite  cold ; then  mix  ir  with  your  gruts,  and  ftir  them 
well  together.  Seafon  with  a large  fpoonful  of  fait,  a quarter  of 
an  ounce  of  cloves,  mace,  and  nutmeg  together,  an  equal  quan- 
tity of  each ; dry  it,  beat  it  well,  and  mix  in.  T ake  a little  win- 
ter-favoury,  fweet-marjorum,  and  thyme,  penny- royal  flripped 
of  the  ftalks,  and  chopped  very  fine;  juft  enough  to  feafon 
them,  and  to  give  them  a flavour,  but  no  more.  The  next 
day,  take  the  leaf  of  the  hog,  and  cut  into  dice,  ferape  and 
wafli  the  guts  very  clean,  then  tie  one  end,  and  begin  to  fill 
them  ; mix  in  the  fat  as  you  fill  them,  be  fure  to  put  in  a good 
deal  of  fat,  fill  the  fkins  three  parts  full,  tie  the  other  end,  and 
make  your  puddings  what  length  you  pleafe;  prick  them  with 
a pin,  and  put  them  into  a kettle  of  boiling  water.  Boil  them 
very  foftly  an  hour ; then  take  them  out,  and  lay  them  on 
clean  ftraw. 

In  Scotland  they  make  a pudding  with  the  blood  of  agoofe. 
Chop  off  the  head,  and-  fave  the  blood  ; ftir  it  till  it  is  cold, 
then  mix  it  with  gruts,  fpice,  fait,  and  fw'eet-hcrbs,  according 
to  their  fancy,  and  fome  beef-fuet  chopped,  d'ake  the  fkin 
off  the  neck,  then  pull  out  the  w'ind-pipe  and  fat,  fill  tlicfirin, 
fie  it  at  both  ends,  fo  make  a pic  of  the  giblets,  and  lay  the 
pudding  in  the  middle. 


To 
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7s  7iiake  fine  Sausages. 

You  muft  take  fix  pounds  of  good  pork,  free  ftom  fkiOj 
griftles,  and  fat,  cut  it  very  fmall,  and  beat  ii  in  a mortar  till 
it  is  very  fine;  then  Hired  fix  pounds  of  beef-fuet  very  fine  and 
free  from  all  (kin.  Shred  it  as  fine  as  polfible;  even  take  a 
good  deal  of  fage,  wafh  it  very  clean,  pick  olF  the  leaves,  and 
Hired  it  very  fine.  Spread  your  meat  on  a clean  drelTer  or 
table;  then  (liake  the  fage  all  over,  about  three  large  fpoon- 
fuls ; (bred  tlie  thm  rind  of  a meddling  lemon  very  fine  and 
throw  over,  with  as  many  fweet  herbs,  when  Hired  fine,  as 
will  fill  a large  fpoon;  grate  two  nutmegs  over,  throw  ova* 
two  tea-fpoonfuls  of  pepper,  a large  fpoonful  of  fait,  then 
tlirow  over  the  fuet,  and  mix  it  all  well  together.  Put  it  down 
clofe  in  a pot,  when  you  ufe  them,  roll  them  up  with  as  much 
egg,  as  w'ill  make  them  roll  fmooth.  Make  them  the  fize  of 
a faufage,  and.  fry  them  in  butter,  or  good  dripping.  Be  fure 
it  be  hot  before  you  put  them  in,  and  keep  rolling  them  about, 
When  they  are  thorough  hot,  and  of  a fine  light  brown,  they 
are  enough.  You  may  chop  this  meat  very  fine,  if  you  do 
not  like  it  beat.  Veal  eats'  w'ell  done  thus,  or  veal  and  pork 
together.  You  may  clean  fome  guts,  and  fill  them. 

To  make  common  Sausages. 

TAKE  three  pounds  of  nice  pork,  fat  and  lean  together, 
without  (kin  or  grifiles,  chop  it  as  fine  as  poiTible,  feafon  with 
a tea-fpoonful  of  beaten  pepper,  and  two  of  fall,  fome  fage 
Ihred  fine,  about  three  tea-fpoonfuls ; mix  it  well  together, 
have  the  guts  very  nicely  cleaned,  and  fill  them,  or  put  them 
down  in  a pot,  fo  roll  them  of  what  fize  you  pleafe,  and  frv 
them.  Beef  makes  very  good  faufages. 

To  make  Bologna  Sausages. 

T AKE  a pound  of  bacon,  fat  and  lean  together,  a pound  o^ 
beef,  a pound  of  veal,  a pound  of  pork,  a pound  of  beef-fueti 
cut  them  fmall  and  chop  tiiem  fine,  take  a fmall  handful  of 
f^ge,  pick  off  the  leaves,  chop  it  fine,  with  a few  fweet  herbs  ; 
leafon  pretty  high,  w'ith  pepper  and  fait.  You  muft  have  a 
large  gut,  and  fill  it,  then  fet  on  a fauce-pan  of  water,  when  it 
boils  put  It  in,  and  prick  the  gut  for  fear  of  burfting.  Boil  it 
foftly  an  hor.r,  then  lay  it  on  clean  ftraw  to  dry. 
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CHAP.  XIII. 

To  POT  AND  MAKE  HAMS,  &c. 


To  pot  Pigeons  or  Fowls; 

Cut  off  their  legs,  draw  them  and  wipe  them  with  a cloth, 
but  do  not  wafh  them.  Seafon  them  pretty  well  with  pepper 
and  fait,  put  them  into  a pot,  with  as  much  butter  as  you, 
think  will  cover  them,  when  melted,  and  baked  very  tender; 
then  drain  them  very  dry  from  the  gravy;  lay  them  on  a cloth, 
and  that  will  fuck  up  all  the  gravy;  feafon  them  again 
with  fait,  mace,  cloves,  and  pepper,  beaten  fine,  and  put 
them  down  clofe  into  a pot.  Take  the  butter,  when  cold, 
clear  from  the  gravy,  fet  it  before  the  fire  to  melt,  and  pour 
over  the  birds ; if  you  have  not  enough,  clarify  fome  more, 
and  let  the  butter  be  near  an  inch  thick  above  the  birds.  Thus 
you  may  do  all  forts  of  fowl ; only  wild  fowl  ftiould  be  boned, 
but  that  you  may  do  as  you  pleafe. 

. To  pot  a cold  Tongue,  Beef,  or  Venison. 

CUT  it  fmall,  beat  it  well  in  a marble  mortar,  with  melted 
butter,  feafon  it  with  mace,  cloves,  and  nutmeg,  beat  very 
fine,  and  fome  pepper  and  fait,  till  the  meat  is  mellow  and 
fine ; then  puF.it  down  clofe  in  your  pots,  and  cover  it  with 
clarified  butter.  Thus  you  may  do  cold  wild-fowl ; or  yoU 
may  pot  any  fort  of  cold  fowl  whole,  feafoning  them  with  what 
fpice  you  pleafe. 


To  pot  Venison. 

TAKE  a piece  of  venifon,  fat  and  lean  together,  lay  it  in  a 
dilh,  and  ftick  pieces  of  butter  all  over:  tie  brown  paper  over 
it,  and  bake  it.  When  it  comes  out  of  the  oven,  take  it  out  of 
the  liquor  hot,  drain  it,  and  lay  it  in  a diffi;  when  cold,  take 
off  all  the  fkin,  and  beat  it  in  a marble  mortar,  fat  and  lean 
together,  feafon  it  with  mace,  cloves,  nutmeg,  black  pepper, 
and  fait  to  your  mind.  When  the  butter  is  cold  that  it  was 
baked  in,  take  a little  of  it,  and  beat  in  with  it  to  moiften  it ; 
then  put  it  down  clofe,  and  cover  it  with  clarified  butter. 

You  muft  be  fure  to  beat  it  till  it  is  like  a pafie. 
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To  pot  Tongves. 

Take  a neat’s  tongue,  rub  it  with  a pound  of  white  fait,  an 
bunce  of  falt-petre,  half  a pound  of  coarfe  fugar,  rub  it  well, 
turn  it  every  day  in  this  pickle  for  a fortnight.  This  pickle  will 
do  feveral  tongues,  only  adding  a little  more  white  fait ; or  we 
generally  do  them  after  our  hams.  Take  the  tongues  out  of  the 
pickle,  cut  off  the  root,  and  boil  it  well,  till  it  will  peel ; then 
take  your  tongues  and  feafon  them  with  fait,  pepper,  cloves, 
mace,  and  nutmeg,  all  beat  fine ; rub  it  well  with  your  hands 
whilft  it  is  hot ; then  put  it  in  a pot,  and  melt  as  much  butter 
as  will  cover  it  all  over.  Bake  it  an  hour  in  the  oven,  then 
take  it  out,  let  it  ftand  to  cool,  rub  a little  frdh  fpice  on  it  i 
and  when  it  is  quite  cold,  lay  it  in  your  pickling-pot.  When 
the  butter  is  cold  you  baked  it  in,  take  it  off  clean  from  the 
gravy,  fet  it  in  an  earthen-pan  before  the  fire ; and  when  it  is 
melted,  pour  it  over  the  tongue.  Y ou  may  lay  pigeons  or  chick- 
ens on  each  fide ; be  fure  to  let  the  butter  be  about  an  inch  a- 
bove  the  tongue. 


J fine  Way  to  pot  a ToNGUE. 

TAKE  a dried  tongue,  boil  it  till  it  is  tender,  then  peel  it ; 
take  a large  fowl,  bone  it;  a goofe,  and  bone  it;  take  a quarter 
of  an  ounce  of  mace,  a quarter  of  an  ounce  of  cloves,  a large 
nutmeg,  a quarter  of  an  ounce  of  black  pepper,  beat  all  well 
together;  a fpoonful  of  fair ; rub  the  infide  of  the  fowl  well, 
and  the  tongue.  Put  the  tongue  into  the  fowl ; then  feafon  the 
goofe,  and  fill  the  goofe  with  the  fowl  and  tongue,  and  the 
goofe  will  look  as  if  it  was  whole.  Lay  it  in  a pan  that  will 
juft  hold  it,  melt  frefti  butter  enough  to  cover  it,  fend  it  to  the 
oven,  and  bake  it  an  hour  and  a halt ; then  uncover  the  pot,  and 
take  out  the  naeat.  Carefully  drain  it  from  the  butter,  lay  it  on 
a coarfe  cloth  till  it  is  cold,  and  when  the  butter  is  cold,  take 
off  the  hard  fat  from  the  gravy,  and  lay  it  before  the  fire  to 
melt,  put  your  meat  into  the  pot  again,  and  pour  the  butter 
over.  If  there  is  not  enough,  clarify  more,  and  let  the  butter 
e an  inch  above  the  meat;  and  this  will  keep  a great  while, 
eats  fine,  and  looks  beautiful.  When  you  cut  it,  it  muft  be 
cut  crofs-ways  down  through,  and  look  very  pretty.  It  makes 
a pretty  comer-difti  at  table,  or  fide-di(h  for  fupper.  If  you 
cut  a Ihce  down  the  middle  quite  through,  lay  it  in  a plate 
and  garnifii  with  green  parlley  and  nafturtium -flowers.  If  yna 
will  be  at  the  expence,  bone  a turkey,  and  put  over  the  goofe 
Ubfer\-e  when  you  pot  it,  to  fave  a little  of  the  fpice  to  throw 
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over  it,  before  the  laft  butter  is  put  on,  or  the  meat  will  not 
be  leafoaed  enough. 

To  pat  Beef  Venisox. 

CUT  the  lean  of  a buttock  of  beef  into  pound  pieces  ; for 
eight  pounds  of  beef,  take  four  ounces  of  falt-petre ; four  ounces 
of  petrc-falt,  a pint  of  white  fait,  and  an  ounce  of  fal -prunella,/ 
beat  the  falts  all  very  fine,  mix  them  well  together,  rub  the  fairs 
into  the  beef ; then  let  it  lie  four  days,  turning  it  twice  a day, 
then  put  it  into  a pan,  cover  it  w'ith  pump-water,  and  a little 
of  its  own  brine;  then  bake  it  in  an  oven  with  houfehold-bread 
till  it  is  as  tender  as  a chicken,  then  drain  it  from  the  gravy 
and  bruife  it  abroad,  and  take  out  all  the  (kin  and  fine»vs ; then 
pound  it  in  a marble-mortar,  then  lay  it  in  a broad  difh,  mix 
in  It  an  ounce  of  cloves  and  mace,  three  quarters  of  an  ounce 
of  pepper,  and  one  nutmeg,  all  beat  very  fine.  Mix  it  all  very 
well  with  the  meat,  then  clarify  a little  frefh  butter  and  mix 
with  the  meat,  to  make  it  a little  moift ; mix  it  very  well  to- 
gether, prefs  it  down  into  pots  very  hard,  fet  it  at  the  oven’s 
mouth  juft  to  fettle,  and  cover  it  two  inches  thick  with  clari- 
fied butter.  When  cold,  cover  it  with  white  paper. 

Tc Cheshire-Cheese.' 

TAKE  three  pounds  of  Chelhire-cheefe,  and  put  it  into  a 
mortar,  v/ith  half  a pound  of  the  beft  frefh  butter  you  can  get, 
pound  them  together,  and  in  the  beating  add  a gill  of  rich 
Canary  wine,  and  half  an  ounce  of  mace  finely  beat,  then 
lifted  like  a fine  powder.  When  all  is  extremely  well  mixed, 
prefs  it  hard  down  into  a gallipot,  cover  it  with  clarified  but- 
ter, and  keep  it  cool.  A like  of  this  exceeds  all  the  cream- 
cheefe  that  can  be  made. 

To  collar  a Breast  ^Veal,  or  a Pig. 

BONE  the  pig,  or  veal,  then  feafon  it  all  over  the  infide  with 
cloves,  mace,  and  fait  beai  fine,  a handful  of  fweet  herbs  ftrip- 
ped  off  the  ftalks,  and  a little  penny-royal  and  parlley  Hired  very 
fine,  with  a little  fage;  then  roll  it  up  as  you  do  brawn,  bind  it 
with  narrow  tape  very  clofe,  then  tie  a cloth  round  it,  and  boil  it 
very  tender  in  vinegar  and  water,  a like  quantity,  with  a little 
cloves,  foace,  pepper,  and  fait,  all  whole.  JMako  it  boil,  then 
put  in  the  collars:  when  boiled  tender,  take  them  up;  and  when 
both  are  cold,  take  .off  the  clotl),  lay  the  collar  in  aneaithen- 
I pan, 
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pan,  and  pour  the  liquor  over ; cover  it  clofe,  and  keep  it  for 
life.  If  the  pickle  begins  to  fpoil,  flrain  it  through  a coarfe 
cloth,  boil  it,  and  fkim  it;  when  cold,  pour  it  over.  Obferve, 
before  you  flrain  the  pickle,  to  wafh  the  collar,  wipe  it  dry,  and 
wipe  the  pan  clean.  Strain  it  again  after  it  is  boiled,  and  cover 
it  very  clofe. 

To  Collar  Beef. 

TAKE  a piece  of  thin  flank  of  beef,  and  bone  it;  cut  the 
ikin  oflf,  then  fait  it  with  two  ounces  of  falt-petre,  two  ounces 
of  fal-prunella,  two  ounces  of  bay-falt,  half  a pound  of  coarfe 
fugar,  and  two  pounds  of  vi'hite-l’alt,  beat  the  hard  falts  fine, 
and  mix  all  together;  turn  it  every  day,  and  rub  it  with  the 
brine  well,  for  eight  days ; then  take  it  out  of  the  pickle,  wafli 
it,  and  wipe  it  dry;  then  take  a quarter  of  an  ounce  of  cloves, 
and  a quarter  of  an  ounce  of  mace,  twelve  corns  of  all-fpice, 
and  a nutmeg  beat  very  fine,  with  a fpoonful  of  beaten  pepper, 
a large  quantity  of  chopped  parlley,  with  fome  fv/eet  herbs 
chopped  fine ; fprinkle  it  on  the  beef,  and  roll  it  up  very 
tight,  put  a coarfe  doth  round,  and  tie  it  very  tight  with 
beggars-tape;  bod  it  in  a large  copper  of  water,  if  a large 
collar,  fix  hours,  a fmall  one,  five  hours ; take  it  out,  and 
put  it. in  a prefs  till  cold ; if  you  have  never  a prefs,  put  it  be- 
tween two  boards,  and  a large  weight  upon  it,  till  it  is  cold ; 
then  take  it  out  of  the  clotfl,  and  cqt  it  into  dices.  Garnifh 
with  raw  parlley. 

To  Collar  Salmon. 

TAKE  a fide  of  falmon,  cut  off  about  a handful  of  the 
tail,  wafh  your  large  piece  very  well,  and  dry  it  w’ith  a cloth ; 
then  wafli  it  over  with  the  yolks  of  eggs;  then  make  fome 
[ force-meat  with  that  you  cut  off  the  tail,  but  take  care  of  the 
. fkin,  and  put  to  it  a handful  of  parboiled  oyfters,  a tail  or  two 
• of  lobfter,  the  yolks  of  three  or  four  eggs  boiled  hard,  fix  an- 
f chovies,  a good  handful  of  fweet  herbs'chopped  fmall,  a little 
1 fait,  cloves,  mace,  nutmeg,  pepper,  all  beat  fine,  and  grated 
ii  bread.  Work  all  thefe  together  into  a body,  with  the  yolks  of 
n eggs,  lay  it  all  over  the  flefliy  part,  and  a little  more  pepper 
If  and  fait  over  the  falmon;  fo  roll  it  up  into  a collar,  and  bind  it 
1;  with  broad  tape;  then  boil  it  in  water,  fait,  and  vinegar,  but 
I let  the  liquor  boil  firft,  then  put  in  your  collar,  a bunch  of  fweet 
i1  herbs,  diced  ginger  and  nutmeg.  Let  it  boil,  but  not  too  faff. 

' It  will  take  near  two  hours  boiling;  and  when  it  is  enough, 
■L  take  it  up;  put  it  into  your  foufing-pan,  and  when  the  pickle 
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js  cold,  put  it  to  your  falmon,  and  let  it  ftand  in  it  till  ufed. 
Or  you  may  pot  it;  after  it  is  boiled,  pour  clarified  butter 
Qver  it.  It  will  keep  longeft  fo;  but  cither  way  is  good.  If 
you  pot  it,  before  the  butter  be  the  niceft  you  can  get. 

To  make  Dutch  Beef. 

TAKE  the  lean  of  a buttock  of  beef  raw,  rub  it  well  with 
brown  fugar  all  over,  and  let  it  lie  in  a pan  or  tray  two  or 
three  hours,  turning  it  two  or  three  times,  then  fait  it  well  with 
common  fait  and  falt-petre,  and  let  it  he  a fortnight,  turning 
it  every  day  ; then  roll  it  very  ftrait  in  a coarfe  cloth,  put  it  in  a 
cheefe-prefs  a day  apd  a flight,  and  hang  it  to  dry  in  a chim- 
ney. When  you  boil  it,  you  mufl  put  it  in  a cloth;  when  it  is 
cold,  it  will  cut  in  flivers  as  Dutch  beef. 

To  make  Sham  Brawn. 

BOIL  two  pair,  of  neats  feet  tender,  take  a piece  of  pork,  of 
the  thick  flank,  and  boil  it  almoft  enough,  then  pick  off  the 
flefh  of  the  feet,  and  roll  it  up  in  the  pork  tight,  like  a collar 
of  brawn ; then  take  a ftrong  cloth  and  fome  coarfe  tape,  roll 
it  tight  round  with  the  tape,  then  tie  it  up  in  a cloth,  and  boil 
it  till  a ftraw  will  run  through  it;  then  take  it  up,  and  hang 
it  up  in  a cloth  till  it  is  quite  cold ; then  put  it  into  fome  fou- 
fing  liquor,  and.ufe  it  at  your  own  pleafure. 

To  Soufe  a Turkey,  in  imitation  ^Sturgeon. 

YOU  mufl:  take  a fine  large  turkey,  drefs  it  very  clean,  dry 
and  bone  it,  then  tie  it  up  as  you  do  flurgeon,  put  into  the  pot 
you  boil  if  in  one  quart  of  white-wine,  one  quart  of  water,  one 
quart  of  good  vinegar,  a very  large  handful  of  fait ; let  it  boil, 
flcim  it  well,  and  then  put  in  the  turkey.  "W^hen  it  is  enough, 
take  it  out  and  tie  it  tighter.  Let  the  liquor  boil  a little  long- 
er; and  if  you  think  the  pickle  wants  more  vinegar  or  fait, 
add  it  when  it  is  cold,  and  pour  it  upon  the  ttirkey.  It  will 
keep  fprne  months,  covering  it  clofe  ffom  the  air,  and  keeping 
it  in  a dry  cool  place.  Eat  it  with  oil,  vinegar,  and  fugar, 
jufl  as  you  like  in  Some  admire  it  more  than  flurgeon  ; it 
looks  pretty  covered  with  fennel  for  a fide-dilh. 

To  fickle  Pork. 

BONE  your  pork,  cut  it  into  pieces,  of  a fize  fit  to  lie  in  the 
tub  or  pan  you  dcfign  it  to  lie  in,  rub  vour  pieces  well  with  falt- 
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petre,  then  take  two  parts  of  common  fait,  and  two  of  bay-  , 
fait,  and  rub  ever)'  piece  well;  lay  a layer  of  common  fait  in 
the  bottom  of  your  veflel,  cover  every  piece  over  with  com- 
mon fait,  lay  them  one  upon  another  as  clofe  as  you  can,  fill- 
ing the  hollow  places  on  the  fides  w’ith  fait.  As  your  fait  melts 
on  the  top,  ftrew  on  more,  lay  a coarfe  cloth  over  the  vefiel, 
a board  over  that,  and  a weight  on  the  board  to  keep  it  down. 
Keep  it  clofe  covered;  it  will,  thus  ordered,  keep  the  whole 
year.  Put  a pound  of  falt-petre  and  two  pounds  of  bay-falt 
to  a hog. 


A Pickle  for  Pork  which  is  to  be  eat  foon. 

YOU  muft  take  two  gallons  of  pump-water,  one  pound  of 
bay-falt,  one  pound  of  coarfe  fugar,  fix  ounces  of  falt-petre ; 
boil  it  all  together,  and  Ikim  it  when  cold.  Cut  the  pork  in 
what  pieces  you  pleafe,  lay  it  down  clofe,  and  pour  the  liquor 
over  it.  Lay  a weight  on  it  to  keep  it  clofe,  and  cover  it  clofe 
from  the  air,  and  it  will  be  fit  to  ufe  in  a week.  If  you  find 
the  pickle  begins  to  fpoil,  boil  it  again,  and  ikim  it;  when  it  is 
cold,  pour  it  on  your  pork  again. 

’To  make  Veal  Hams. 

CUT  the  leg  of  veal  like  a ham,  then  take  a pint  of  bay-falt, 
two  ounces  of  falt-petre,  and  a pound  of  common  fait ; mix 
them  together,  with  an  ounce  of  juniper-berries  beat ; rub  the 
ham  well,  and  lay  it  in  a hollow  tray,  with  the  Ikjnny  fide 
downwards.  Bafte  it  every  day  with  the  pickle  for  a fortnight, 
and  then  hang  it  in  w'ood-^fmoke  for  a fortnight.  You  may 
boil  it,  or  parboil  it  and  road  it.  In  this  pickle  you  may  do 
two  or  three  tongues,  or  a piece  of  pork.  ^ 

To  make  Beef  Hams. 

Y OU  muft  take  the  leg  of  a fat,  but  fmall  beef,  the  fat  Scotch 
or  Welch  cattle  is  beft,  and  cut  it  ham-fafition.  . Take  an 
ounce  of  bay-falt,  an  ounce  of  falt-petre,  a pound  of  common 
fait,  and  a pound  of  coarfe  fugar  (this  quantity  tor  about  four- 
teenor  fifteen  pounds  weight,  andfo  accordingly,  if  you  pickle 
the  whole  quarter),  rub  it  with  the  above  ingredients,  turn  it 
every  day,  and  bafte  it  well  with  the  pickle  for  a month  : take 
It  out  and  roll  it  in  bran  or  faw-duft,  then  hang  it  in  wood- 
.moke,  where  there  is  but  little  fire,  and  a conftant  fmokc,  for 
a month;  then  take  it  down,  and  hang  it  in  a dry  place  not 
hot,  and  keep  it  for  ufe.  You  may  cut  a piece  oft  as  you 
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have  occafion,  and  either  boil  it  or  cut  it  in  rafhers,  and  broil 
it  with  poached  eggs,  or  boil  a piece,  and  it  eats  fine  cold, 
and  will  Ihiver  like  Dutch  beef.  After  this  beef  is  done,  you 
rnay  do  a thick  brifket  of  beef  in  the  fame  pickle.  Let  it  lie 
a month,  rubbing  it  every  day  with  the  pickle,  then  boil  it 
till  it  is  tender,  hang  it  in  a dry  place,  and  it  eats  finely  cold, 
cut  in  fiices  on  a plate.  It  is  a pretty  thing  for  a fide-difh, 
or  for  fupper.  A fltoulder  of  mutton  laid  in  this  pickle  for  a 
week,  hung  in  wood-fmoke  two  or  three  days,  and  thert 
•boiled  with  cabbage,  is  very  good. 

To  mqke  Mutton  Hams, 

YOU  mufttake  a hind-quarter  of  mutton,  cut  it  like  a ham, 
take  an  ounce  of  falt-petre,  a pound  of  coarfe  fugar,  a pound 
of  common  fait;  mix  them,  and  rub  your  ham,  lay  it  in  a hol- 
low tray  with  the  fkin  downwards,  bafte  it  every  day  for  a fort- 
night, then  roll  it  infaw-duft,  and  hang  it  in  the  wood-fmoke, 
a fortnight;  then  boil  it,  and  hang  it  in  a dry  place,  and  cut 
it  out  in  rafhers.  It  doe?  not  eat  well  boiled,  but  eats  finely 
broiled. 


To  make  Pork  Hams, 

Y OU  muft  take  a fat  hind-quarter  of  pork,  and  cut  off  a fine 
ham.  Take  two  ounces  of  falt-petre,  a pound  of  coarfe-fugar, 
a pound  of  cpnimon  fait,  and  two  ounces  of  fal-prunella  ; mix 
all  together,  and  rub  it  v/ell.  Let  it  lie  a month  in  this 
pickle,  turning  and  batting  it  every  day,  then  hang  it  in  wood- 
fmoke  as  you  do  beef,  in  a dry  place,  fo  as  no  heat  comes  to 
it;  and  if  you  keep  them  long,  hang  them  a month  or  two  in  a 
damp  place,  fo  as  they  will  be  mouldy,  and  it  will  make  them 
cut  fine  and  fhort.  Never  lay  thefe  hams  in  water  till  you 
boil  them,  and  then  boil  them  in  a copper,  if  you  have  one, 
or  the  biggeft  pot  you  have.  Put  them  in  the  cold  water,  and 
let  them  be  four'or  five  hours  before  they  boil.  Skim  tlie  pot 
well  and  often,  till  it  boils.  If  it  is  a very  large  one,  three 
hours  will  boil  it;  if  a fmall  one,  two  houfs  will  do,  provided 
it  be  a great  while  before  the  water  boils.  Take  it  up  half 
an  hour  bHore  dinner,  pull  off  the  fkin,  and  throw  rafpings 
finely  fifted  all  over.  Hold  a red-hot  fire-lhovel  over  it,  and 
when  dinner  is  ready  take  a few  rafpings  in  a fieve  and  fift 
•all  over  the  difli ; then  lay  in  your  ham,  and  with  your  fin- 
ger make  fine  figures  round  the  edge  of  the  difli.  liefure  to 
boil  your  ham  lu  as  much  water  as  you  can,  and  to  keep  it 
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ikimming  all  the  time  till  it  boils.  It  inuft  be  at  leaf!  four  hours 
before  it  boils. 

This  pickle  docs  finely  for  tongues,  afterwards  to  lie  in  it  a 
fortnight,  and  then  hang  in  the  wood-fmoke  a fortnight,  or  to 
boil  them  out  of  the  pickle. 

Yorkihire  is  famous  for  hams;  and  ihereafon  is  this:  their 
fait  is  much  finer  than  ours  in  London,  it  is  a large  clear  fait, 
and  gives  the  meat  a line  flavour.  I ufed  to  have  it  from  Adal- 
den  in  EfTex,  and  that  fait  will  make  any  ham  as  fine  as  you 
can  defire.  It  is  by  much  the  bell;  fait  for  falting  of  meat.  A 
deep  hollow  wooden-tray  is  better  than  a pan,  becaufe  the 
pickle  fvvells  about  it. 

When  you  broil  any  of  thefe  hams  in  flices,  or  bacon,  have 
fome  boiling  water  ready,  and  let  the  flices  lie  a minute  or  two 
in  the  water,  then  broil  them ; it  takes  out  the  fait,  and  makes 
them  eat  finer. 


T AKE  a fide  of  pork,  then  take  off  all  the  infide  fat,  lay  it 
on  a long  board  or  drefler,  that  the  blood  may  run  away,  rub 
it  well  with  good  fait  on  bothfides,  let  it  lie  thus  a day  ; then 
take  a pint  of  bay-falt,  a quarter  of  a pound  of  falt-petre,  beat 
them  fine,  two  pounds  pf  coarfe  fugar,  aud  a quarter  of  a peck 
of  common  fait.  Lay  your  pork  in  foraething  that  will  hold 
the  pickle,  and  rub  it  well  with  the  above  ingredients.  Lay 
the  ikinny  fide  downwards,  and  bafte  it  every  day  with  the 
pickle  for  a fortnight ; then  hang  it  in  wood-fmoke  as  you  do 
the  beef,  and  afterwards  hang  it  in  a dry  place,  but  not  hot. 
Y ou  are  to  obferve,  that  all  hams  and  bacon  fliould  hang  clear 
from  every  thing,  and  not  againft  a wall. 

Obferve  to  wipe  off  all  the  old  fait  before  you  put  it  into  this 
pickle,  and  never  keep  bacon  or  hams  in  a hot  kitchen,  or  in  a 
, room  where  the  fun  comes.  It  makes  them  all  rufty. 

To  fave  potted  Birds,  that  begin  to  be  bad. 

1 HAVE  feen  potted  birds  which  have  come  a great  wav, 
i often  fmell  fo  bad,  that  no  body  could  bear  the  fmell  for  the 
pnknefs  of  the  butter,  and  by  managing  them  in  the  follow- 
ing manner,  have  made  them  as  good  as  ever  was  eat. 

Set  a large  fauce-pan  of  clean  water  on  the  fire ; when  it 
boils,  take  off  the  butter  at  the  top,  then  take  the  fowls  out  one 
by  one,  throw  them  into  that  fauce-pan  of  water  half  a minute, 
^vhip  it  out,  and  dry  it  in  a clean  cloth  infide  and  out;  fo  do  all 
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till  they  are  quite  done.  Scald  the  pot  clean;  when  the  birds 
are  quite  cold,  feafon  them  with  mace,  pepper,  and  fait  to  your 
mind,  put  tliem  down  clofe  in  a pot,  and  pour  clarified  butter 
over  them. 

t 

To  pickle  Mackerel,  called  Caveach. 

CUT  your  mackerel  into  round  pieces,  and  divide  one  into 
five  or  fix  pieces  ; to  fix  large  mackerel  you  may  take  one  ounce 
of  beaten  pepper,  three  large  nutmegs,  a little  mace,  and  a 
handful  of  fait.  Mix  your  fait  and  beaten  fpice  togetW  then 
make  two  or  three  holes  in  each  piece,  and  thrufi:  the  feafoning 
into  the  holes  with  your  finger,  rub  the  piece  all  over  with  the 
feafoning,  fry  them  brown  in  oil,  and  let  them  ftand  till  they 
are  cold ; then  put  them  into  vinegar,  and  cover  them  with  oil. 
They  will  keep  well  covered  a great  while,  and  are  delicious. 


i C H A f.  XIV. 

Of  P I C K L I N G. 

To  pickle  Walnuts 

Take  the  largcft  and  cleareft  you  can  get,  pare  them  as 
thin  as  you  can,  have  a tub  of  fpring-water  {landing  by  you, 
and  throw  then  in  as  you  do  them.  Put  into  the  water  a 
pound  of  bay-falt,  let  them  lie  in  the  water  twenty-four  hours, 
take  them  out;  then  put  them  into  a ftone-jar,  and  between 
every  layer  of  walnuts  lay  a layer  of  vine-leaves  at  the  bottom 
and  top,  and  fill  it  up  with  cold  vinegar.  Let  them  ftand  all 
night,  then  pour  that  vinegar  from  them  into  a copper,  with 
a pound  of  bay-falt;  fet  it  on  the  fire,  let  it  boil,  then  pour  it 
hot  on  your  nuts,  tie  them  over  with  a woollen  cloth,  and  let 
them  ftand  a w'eek ; then  pour  that  pickle  away,  rub  your  nuts 
clean  with  a piece  of  flannel ; then  put  them  again  in  your  jar, 
with  vine-leaVes,  as  above,  and  boil  frefti  vinegan  Put  into 
your  pot  to  every  gallon  of  vinegar,  a nutmeg  fiiced,  cut  four 
large  races  of  ginger,  a quarter  of  an  ounce  of  mace,  the  fame 
of  cloves,  a quarter  of  an  ounce  of  whole  black-pepper,  the  like 
of  Ordingal  pepper;  then  pour  your  vinegar  boiling  hot  on  your 
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V,alnuts,  and  cover  them  with  a woollen  cloth.  Let  it  {land 
three  or  four  days,  fo  do  two  or  three  times;  when  cold,  put 
in  half  a pint  of  muibrd-feed,  a large  ftick  of  horfe-radifh 
diced,  tie  them  down  clofe  with  a bladder,  and  then  with  a 
leather.  They  will  be  ht  to  eat  in  a fortnight.  Take  a large 
onion,  ftick  the  cloves  in,  and  lay  in  the  middle  of  the  pot. 
If  you  do  them  for  keeping,  do  not  boil  your  vinegar,  but  then 
they  will  not  be  fit  to  eat  under  fix  months : and  the  next 
year  you  may  boil  the  pickle  this  way.  They  will  keep  two 
or  three  years  good  and  firm. 

To  pickle  W ALNUTS  tohits. 

TAKE  the  largeft  nuts  you  can  get,  juft  before  the  fheli 
begins  to  turn,  pare  them  very  thin  till  the  white  appears,  and 
throw^them  into  fpring-water,  with  a handful  of  fait  as  you  do 
them.  Let  them  ftand  in  that  water  fix  hours,  lay  on  them 
a thin  board  to  keep  them  under  the  water,  then  let  a ftew-pan 
on  a charcoal-fire,  with  clean  fpring-water;  take  your  nuts 
out  of  the  other  water,  and  put  them  into  the  ftew-pan.  Let 
them  fimmer  four  or  five  minutes,  but  not  boil ; then  have 
ready  by  you  a pan  of  fpring-w’ater,  w'ith  a handful  of  white- 
falt  in  it,  ftir  it  with  your  hand  till  the  fait  is  melted,  theri 
talce  your  nuts  out  of  the  ftew-pan  with  a wooden-ladle,  and 
put  them  Into  the  cold  water  and  lalt.  Let  them  ftand  a quar- 
ter of  an  hour,  lay  the  board  on  them  as  before  ; if  they  are 
not  kept  under  the  liquor  they  will  turn  black,  then  lay  them 
on  a cloth,  and  cover  them  with  another  to  dry ; then  care- 
fully wipe  them  with  a foft  cloth,  put  them  into  your  jar  or 
glafs,  with  fome  blades  of  mace  and  nutmeg  fliced  thin. 
Mix  your  fpice  between  your  nuts,  aind  pour  diftiiled  vinegar 
over  them;  firft  let  your  glafs  be  full  of  nuts,  pour  mutton 
fat  over  them,  and  tie  a bladder,  and  then  a leather.' 

To  pickle  WALliiUTS  blacki 

YOU  muft  take  large  full-grown  nuts,  at  thdr  fftll  growth 
before  they  are  hardj  lay  them  in  fait  and  water;  let  them  lie 
two  days,  then  fhift  them  into  frefti  water;  let  them  lie  two 
days  longer,  then  fhift  them  again,  and  let  them  lie  three  days; 
then  take  them  out  of  the  water,  an.d  put  them  into  your  pick- 
ling-jar.  When  the  jar  is  half  full,  put  in  a large  onion  ftuck 
with  cloves.  To  a hundred  of  walnuts  put  in  half  a pint  of 
muftard-feed,  a quarter  of  an  ounce  of  mace,  half  an  ounce 
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of  black  pepper,  half  an  ounce  of  all-fpice,  fix  bay-leaves, 
and  aftick  of  horie-radilh  ; then  fill  your  jar,  and  pour  boil- 
ing vinegar  ovet  them.  Cover  them  with  a plate,  and  when 
they  are  cold  tie  them  down  with  a bladder  and  leather,  and 
they  will  be  fit  to  eat  in  two  or  three  months.  'Fhe  next  year, 
if  any  remains,  boil  up  your  vinegar  again,  and  fkim  it ; 
when  cold,  pour  it  over  your  walnuts.  This  is  by  much  the 
bed:  pickle  for  ufe;  therefore  you  may  add  more  vinegar  to 
it,  what  quantity  you  pleafe.  If  you  pickle  a great  many 
walnuts,  and  eat  them  fall,  make  your  pickle  for  a hundred 
or  two,  the  reft  keep  in  a ftrong  brine  of  fait  and  water,  boil- 
ed till  it  will  bear  an  egg,  and  as  your  pot  empties,  fill  them 
up  with  thofe  in  the  fait  and  water.  Take  care  they  are  co- 
vered with  pickle. 

In  the  .ftime  manner  you  may  do  a fmaller  quantity  ; but  if 
you  can  get  rape-vinegar,  ufe  that  inftead  of  fait  and  water. 
Do  them  thus : put  your  nuts  into  the  jar  you  intend  to  pickle 
them  in,  throw  in  a good  handful  of  fait,  and  fill  the  pot 
with  rape-vinegar.  Cover  it  clofe,  dnd  let  them  ftand  a fort- 
night ; then  pour  them  out  of  the  pot,  wipe  it  clean,  and  juft 
rub  the  nuts  with  a coarfe  cloth,  and  then  put  them  in  the  jar 
with  the  pickle,  as  above.  If  you  have  the  beft  fugar-vinegar 
of  your  own  making,  you  need  not  boil  it  the  firil  year,  but 
pour  it  on  cold;  and  the  next  year,  if  any  remains,  boil  it 
up  again,  fkim  it,  put  frefh  fpice  to  it,  and  it  will  do  again. 

To  pickle  Gerkiks. 

TAKE  five  hundred  gerkins,  and  have  ready  a large  earth- 
en pan  of  fpring- water  and  fait,  to  every  gallon  of  water  two 
pounds  of  fait;  mix  it  well  together,  and  throw  in  your  ger- 
kins, wafh  them  out  in  two  hours,  and  put  them  to  drain,  let 
them  be  drained  very  dry,  and  put  them  in  a jar ; in  the  mean 
time  get  a bell-metal  pot,  with  a gallon  of  the  beft  white-wine 
vinegar,  half  an  ounce  of  cloves  and  mace,  one  ounce  of  all- 
fpice,  one  ounce  of  muftard-feed,  a ftick  of  horfe-radilh  cut 
in  flices,  fix  bay-leaves,  a little  dill,  two  or  three  races  of 
ginger  cut  in  pieces,  a nutmeg  cut  in  pieces,  and  a handful 
of  fait ; boil  it  up  in  the  pot  all  together,  and  put  it  over  the 
gerkins ; cover  them  clofe  down,  and  let  them  ftand  twenty- 
four  hours;  them  put  them  in  your  pot,  and  fimmer  them 
over  the  ftove  till  they  are  green  ; be  careful  not  to  let  them 
boil,  if  you  do  you  w'ill  fpoil  them;  then  put  them  in  your 
jar,  and  cover  them  clofe  down  till  cold ; then  tic  them  over 
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■rt'ith  a bladder  and  leather  over  that ; put  them  in  a cold 
dry  place.  Mind  always  to  keep  your  pickles  tied  down  dole, 
and  lake  them  out  with  a wooden-fpoon,  or  a Ipoon  kept  on 
purpofe. 

To  pickle  large  Cucumbers  in  Slices. 

TAKE  the  large  cucumbers  before  they  are  too  ripe,  flice 
them,  the  thicknefs  of  crown-pieces  in  a pewter-difh;  to  every 
dozen  of  cucumbers  flice  two  large  onions  thin,  and  lb  on  till 
you  have  filled  your  difb,  with  a handful  of  fait  between  every 
row  ; then  cover  them  with  another  pewter-difh,  and  let  them 
ftand  twenty-four  hours,  then  put  them  into  a cullender,  and  let 
them  drain  very  well;  put  them  in  ajar,  cover  them  over  with  ^ 
white-wine  vinegar,  and  let  them  ftand  four  hours ; pour  the 
vinegar  from  them  into  a copper  fauce-pan,  and  boil  it  with  a 
little  fait ; put  to  the  cucumbers  a little  mace,  a little  whole  pep- 
per, a large  race  of  ginger  fliced,  and  then  pour  the  boiling  vi- 
negar on.  Cover  them  clofe,  and  when  they  are  cold,  tie 
them  down.  They  will  be  fit  to  eat  in  two  or  three  days. 

To  pickle  Asparagus, 

TAKE  the  largeft  afparagus  you  can  get,  cut  off  the  white 
ends,  and  wafli  the  green  ends  in  fpring-water,  then  put  them 
in  another  clean  water,  and  let  them  lie  two  or  three  hours  in 
it ; then  have  a large  broad  ftew-pan  full  of  fpring-water,  with 
a good  large  handful  of  fait ; fet  it  on  the  fire,  and  when  it 
boils  put  in  the  grafs,  not  tied  up,  but  loofe,  and  not  too  many 
at  a time,  for  fear  you  break  the  heads.  Juft  fcald  them,  and 
no  more,  take  them  out  with  a broad  Ikimraer,  and  lay  them 
on  a cloth  to  cool.  Then  for  your  pickle,  take  a gallon,  or 
more,  according  to  your  quantity  of  afparagus,  of  white- wine 
vinegar,  and  one  ounce  of  bay-falt,  boil  it,  and  put  your  af- 
paragus in  your  jar,  to  a gallon  of  pickle,  two  nutmegs,  a 
quarter  of  an  ounce  of  mace,  the  fame  of  whole  white-pepper, 
and  pour  the  pickle  hot  over  them.  Cover  them  with  a linen 
cloth,  three  or  four  times  double,  let  them  ftand  a week,  and 
boil  the  pickle.  Let  them  ftand  a week  longer,  boil  the 
pickle  again,  and  pour  it  on  hot  as  before.  When  they  are 
cold,  cover  them  clofe  with  a bladder  and  leather. 

To  pickle  Peaches. 

T AKE  your  peaches  when  they  are  at  their  full  growth,  juft: 
before  they  turii  to  be  ripe ; be  fure  they  are  not  bruifed ; then 
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take  fpring-water,  as  much  as  you  think  will  cover  them, 
make  it  fait  enough  to  bear  an  egg,  with  bay  and  common  fait, 
an  equal  quantity  each ; then  put  in  your  peaches,  and  lay  a 
thin  board  over  them  to  keep  them  under  the  water.  Let  them 
frand  three  days,  and  then  take  them  out  and  wipe  them  very 
carefully  with  a fine  foft  cloth,  and  lay  them  in  your  glafs  or 
jar,  then  take  as  much  white- wine  vinegar  as  will  fill  your  glafs 
or  jar  : to  every  gallon  put  one  pint  of  the  beft  well-made  mu- 
fiard,  two  or  three  heads  of  garlick,  a good  deal  of  ginger  fliced, 
half  an  ounce  of  cloves,  mace,  and  nutmeg ; mix  your  pickle 
well  together,  and  pour  over  your  peaches,  d ie  them  clofe 
with,  a bladder  and  leather ; they  will  be  fit  to  eat  in  two 
months.  You  may  with  a fine  penknife  cut  them  acrofs,  take 
out  the  ftone,  fill  them  with  made  muftard  and  garlick,  and 
horfe-radilh  and  ginger  tie  them  together. 

To  pickle  Radish-Pods. 

MAKE  a ftrong  pickle  with  cold  fpring-water  and  bay-falt, 
ftrong  enough  to  bear  an  egg,  then  put  your  pods  in,  and  lay 
a thin  board  on  them,  to  keep  them  under  water-  Let  them 
ftand  ten  days,  then  drain  them  in  a fieve,  and  lay  them  on  a 
cloth  to  dry  ; then  take  white-wine  vinegar,  as  much  as  you 
think  will  cover  them,  boil  it,  and  put  your  pods  in  ajar,  with 
ginger,  mace,  cloves,  and  Jamaica  pepper.  Pour' your  vinegar 
boiling  hot  on,  cover  them  with  a coarfe  cloth,  three  or  four 
times  double,  that  the  fleam  may  come  through  a little,  and  let 
them  fland  two  days.  Repeat  this  two  or  three  times ; when  it 
is  cold,  put  in  a pint  of  muflard-feed,  and  fome  horfe-radilh ; 
cover  it  clofe. 

To  pickle  French-Beans. 

Pickle  your  beans  as  you  do  the  gerkins. 

To  pickle  Cauliflowers. 

TAKE  the  largefl  and  fineft  you  can  get,  cut  them  in  little 
pieces,  or  more  properly  pull  them  into  little  pieces,  pick  the 
fmall  leaves  that  grow  in  the  flowers  clean  from  them  ; then 
have  a broad  flevv-pan  on  the  fire  with  fpring-water,  and  when 
it  boils,  put  in  your  flowers,  with  a good  handful  of  white-falt, 
and  jufl  let  them  boil  up  very  quick ; befure  you  do  not  let  them 
1)011  above  one  minute  ; then  take  them  out  with  a broad  flice, 
lay  them  on  a cloth  and  cover  them  with  another,  and  let  them 
lie  till  they  are  cold.  Then  put  them  in  your  wide-mouthed 
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bottles  with  two  or  three  blades  of  mace  in  each  bottle^  and  a 
nutmeg  diced  thin  ; then  fill  up  your  battles  with  diftilled  vine- 
gar, cover  them  over  with  mutton-fat,  over  that  a bladder,  and 
then  a leather.  Let  them  ftand  a month  before  you  open  them.. 

If  you  fiiyd  the  pickle  tafte  fweet,  as  may  be  it  will,  pour  off 
the  vinegar,  and  put  frefh  in,  the  fpice  will  do  again.  In  a 
fortnight  they  will  be  fit  to  eat.  Obferve  to  throw  them  out 
of  the  boiling  water  into  cold,  and  then  dry  them. 

To  pickle  Beet-Root. 

SET  a pot  of  fpring- water  on  the  fire,  when  it  boils  put 
in  your  beets,  and  let  them  boil  till  they  are  tender ; take 
them  out,  and  with  a knife  take  off  all  the  outfide,  cut  them 
in  pieces  according  to  your  fancy  ; put  them  in  a jar,  and  co- 
ver them  with  cold  vinegar,  and  tie  them  down  clofe  ; when 
you  ufe  the  beet  take  it  out  of  the  pickle,  and  cut  it  into  what 
lhapes  you  like ; put  it  in  a little  difh  with  fome  of  the  pickle 
over  it  \ or  ufe  it  for  falads,  or  garnifh. 

To  pickle  White-PluMs. 

T AKE  the  large  white-plums  ; and  if  they  have  Ifalks,  let 
them  remain  on,  and  do  them  as  you  do  your  peaches. 

To  pickle  Nectarines  and  Apricots. 

THEY  are  done  the  fame  as  the  peaches.  All  thefe  ftrong 
pickles  will  wafte  with  keeping ; therefore  you  muft  fill  them 
up  with  cold  vinegar. 

I 

To  pickle  Onions. 

TAKE  your  onions  when  they  are  dry  enough  to  lay  up 
for  winter,  the  fmaller  they  are  the  better  they  look ; put  them 
into  a pot,  and  cover  them  with  fpring-water,  with  a handful 
of  white-falt,  let  them  boil  up  ; then  ftrain  them  off,  and 
take  three  coats  off  i put  them  on  a cloth,  and  let  two  people 
take  hold  of  it,  one  at  each  end,  and  rub  them  backward  and 
forward  till  they  are  very  dry  j then  put  them  in  your  bottles, 
with  fome  blades  of  mace  and  cloves,  a nutmeg  cut  in  pieces  ; 
have  fome  double-diftilled  white-wine  vinegar,  boil  it  up  with 
a little  fait,  and  put  it  over  the  onions  ; when  they  are  cold, 
cork  them  clofe,  and  tie  a bladder  and  leather  over  it. 
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To  pickle  "Lnuons.  \ 

TAKE  twelve  lemons,  fcrape  them  with  a piece  of  broken 
glafs  ; then  cut  them  crofs  in  two,  four  parts  dowpright,  but 
not  quite  through,  but  that  they  will  hang  together ; put  in 
as  much  fait  as  they  will  hold,  rub  them  well,  and  ftrew  them 
over  with  fait.  Let  them  lie  in  an  earthen  difli  three  days, 
and  turn  them  every  day  ; flit  an  ounce  of  ginger  very  thin, 
and  faked  for  three  days,  twelve  cloves  of  garlick,  parboiled 
and  faked  three  days,  afmall  handful  of  muftard-feeds  bruifed 
and  fearced  through  a hair-fieve,  and  fome  red  India  pepper  j 
take  your  lemons  out  of  the  fait,  fqueeze  them  very  gently, 
put  them  into  a jar,  with  the  fpice  and  ingredients,  and  cover 
them  with  the  beft  white-v.^ine  vinegar.  Stop  them  up  very 
clofe,  and  in  a month’s  time  they  will  be  fit  to  eat. 

To  pickle  Mushroop4S  White. 

TAKE  fmall  buttons,  cut  and  prime  them  at  the  bottom, 
wafh  them  with  a bit  of  flannel  through  two  or  three  waters  ; 
then  fet  on  the  fire  in  a flew-pan  fpring-water,  and  a fmall 
handful  of  fait : when  it  boils,  pour  your  miifhrooms  in.  Let 
it  boil  three  or  four  minutes ; then  throw  them  into  a cullender,  I 
lay  them  on  a linen  cloth  quick,  and  cover  them  with  another.  I 

To  make  a Pickle  for  Mushrooms. 

TAKE  a gallon  of  the  befl:  vinegar,  put  it  into  a cold  ftill ; 
to  every  gallon  of  vinegar  put  half  a pound  of  bay-falt,  a quar- 
ter of  a pound  of  mace,  a quarter  of  an  ounce  of  cloves,  a nut- 
meg cut  into  quarters,  keep  the  top  of  the  ftill  covered  with  a 
v/et  cloth.  As  the  cloth  dries,  put  on  a wet  one  ; do  not  let 
the  fire  be  too  large,  left  you  burn  the  bottom  of  the  ftill. 
Draw  it  as  long  as  you  tafte  the  acid,  and  no  longer.  When 
you  fill  your  bottles,  put  in  your  mufhrooms,  here  and  there 
put  in  a few  blades  of  mace,  and  a flice  of  nutmeg ; then  fill 
the  bottle  with  pickle,  and  melt  fome  mutton-fat,  ftrain  it, 
and  pour  over  it..  It  will  keep  them  better  than  oil. 

You  muft  put  your  nutmeg  over  the  fire  m a little  vinegar, 
and  give  it  a boil.  W^hile  it  is  hot  you  may  ftice  it  as  you  pleafe. 
When  it  is  cold,  it  will  not  cut,  for  it  will  crack  to  pieces. 

Notc^  In  the  jqth  Chapter,  at  the  end  of  the  receipt  for 
making  vinegar,  you  will  fee  the  beft  way  of  pickfing  mufti-  > 
rooms,  only  they  will  not  be  fo  white. 
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To  pickle  CoDLINS. 

WHEN  you  have  greened  them  as  you  do  your  pippins, 
and  they  are  quite  cold,  with  a finall  fcoop  very  carefully  take 
cff  the  eye  as  whole  as  you  can,  fcoop  out  the  core,  put  in  a 
clove  of  garlick,  fill  it  up  with  niuftard-feed,  lay  on  the  eye 
again,  and  put  them  in  your  glafies,  with  the  eye  uppermoil. 
Put  the  fame  pickle  as  you  do  to  the  pippins,  and  tie  them 
down  cloi'e. 

To Red-Currants. 

They  are  done  the  fame  way  as  barberries. 


T ^ pickle  F ENNEL. 

SET  fpring- water  on  the  fire,  with  a handful  of  fait ; when 
it  boils,  tie  your  fennel  in  bunches,  and  put  them  into  the  water, 
juft  give  them  a fcald,  lay  them  on  a cloth  to  dry ; when  cold, 
put  in  a glafs,  with  a little  mace  and  nutmeg,  fill  it  with  cold 
vinegar,  lay  a bit  of  green  fennel  on  the  top^  and  over  that  a 
bladder  and  leather. 

To  pickle  Grapes. 

GET  grapes  at  the  full  growth,  but  not  ripe ; cut  them  in 
fmall  bunches  fit  for  gamifhing,  put  them  into  a ftone-jar,  with 
vine-leaves  between  every  layer  of  grapes  ; then  take  as  much 
fpring-water  as  you  think  will  cover  them,  put  in  a pound  of 
bay-lalt,  and  as  much  white-falt  as  will  make  it  bear  an  egg. 
Dry  your  bay-falt  and  pound  it,  it  w’ill  melt  the  fooner;  put  it 
into  a bell-metal  or  copper  pot,  boil  it  andikiin  it  very  well ; 
as  it  boils,  take  all  the  black  feum  off,  but  not  the  white  feum. 
When  it  has  boiled  a quarter  of  an  hour,  let  it  ftand  to  cool 
and  fettle;  when  it  is  almoft  cold,  pour  the  clear  liquor  on  the 
grapes,  lay  vine-leaves  on  the  top,  tie  them  clofedown  with  a 
linen  cloth,  and  cover  them  with  a difti.  Let  them  ftand  tw'enty- 
four  hours ; then  take  them  out,  and  lay  them  on  a cloth,  cover 
them  over  with  another,  let  them  be  dried  between  the  cloths  ; 
then  take  two  quarts  of  vinegar,  one  quart  of  fpring-water,  and 
one  pound  of  coarfe  fugar.  Let  it  boil  a little  while,  fkim  it  as 
it  boils  very  clean,  let  it  ftand  till  it  is  quite  cold,  dry  your  jar 
with  a cloth,  put  frefh  vine-leaves  at  the  bottom,  and  between 
every  bunch  of  grapes,  and  on  the  top  ; then  pour  the  clear  off 
the  pickle  on  the  grapes;  fill  your  jar  that  the  pickle  may  be 
above  the  grapes,  tie  a thin  bit  of  board  in  a piece  of  flannel, 
lay  it  on  th.e  top  of  the  jar,  to  keep  the  grapes  under  the  pickle, 
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tliein  down  with  a bladder,  and  then  a leather ; take  them 
out  with  a wooden-fpoon.  Be  fure  to  make  pickle  enough  to 
cover  them. 

To  pickle  Barberries. 

T AKE  white-wine  vinegar : to  every  quart  of  vinegar  put 
in  half  a pound  of  fix-penny  fugar,  then  pick  the  worft  of 
your  barberries,  and  put  into  this  liquor,  and  the  beft  into 
glaffes ; then  boil  your  pickle  with  the  worft  of  your  barber- 
ries, and  fkim  it  very  clean.  Boil  it  till  it  looks  of  a fine  co- 
lour, then  let  it  ftand  to  be  cold  before  you  ftrain  ; then  ftrain 
it  through  a cloth,  wringing  it  to  get  all  the  colour  you  can 
from  the  barberries.  Let  it  ftand  to  cool  and  fettle,  then  pour 
it  clear  into  the  glaffes  in  a little  of  the  pickle,  boil  a little  fen- 
nel ; when  cold,  put  a little  bit  at  the  top  of  the  pot  or  glafs, 
and  cover  it  clofe  with  a bladder  and  leather.  To  every  half 
pound  of  fugar  put  a quarter  of  a pound  of  white-falt. 

To  pickle  Red-Cabbage. 

SLICE  the  cabbage  very  fine  crofs-ways  ; pu^  it  on  an 
earthen-difti,  and  fprinkle  a handful  of  fait  over  it,  cover  it 
with  another  difti,  apd  let  it  ftand  twenty-four  hours  ; then 
put  it  in  a cullender  to  drain,  and  lay  it  in  your  jar ; take 
white-wine  vinegar  enough  to  cover  it,  a little  cloves,  mace, 
and  all-fpice,  put  them  in  whole,  w'ith  one  pennyworth  of 
cochineal  bruifed  fine  ; boil  it  up,  and  put  it  over  hot  or  cold, 
which  you  like  beft,  and  cover  it  clofe  with  a cloth  till  cold ; 
then  tie  it  over  with  leather. 

To  pickle  Golden-Pippins. 

T AKE  the  fineft  pippins  you  can  get,  free  from  fpots  and 
bruifcs,  pur  them  into  a preferving-pan  of  cold  fpring-water, 
and  fet  them  on  a charcoal-fire.  Keep  them  turning  with  a 
w'ooden-fpoon,  till  they  will  peel ; do  not  let  them  boil.  When 
they  are  enough,  peel  them,  and  put  them  into  the  water  again, 
with  a quarter  of  a pint  of  the  beft  vinegar,  and  a quarter  of  an 
ounce  of  alum,  cover  them  very  clofe  with  a pewter-difli,  and 
fer  them  on  the  charcoal-fire  again,  a flow  fire,  not  to  boil . Let 
them  ftand,  turning  them  now  and  then,  till  they  look  green; 
then  take  them  out,  and  lay  them  on  a cloth  to  cool  ; when 
cold  make  your  pickle  as  for  the  peaches,  only  inftead  of  made- 
muftard,  this  muft  be  muftard-feed  whole.  Cover  them  clofe, 
and  keep  them  for  ufc. 
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To  pickle  Nasturtium-Buds  and  Limes  ; yoit  pick  them 
the  Lime-Trees  in  the  Summer. 

TAKE  new  nafturtium- feeds,  or  limes,  pickle  them  when 
large  ; have  ready  vinegar,  with  what  fpice  you  pleafe  ; throw 
them  in,  and  ftop  the  bottles  clofe. 

To  pickle  Oysters,  Cockles,  ajid  Mussels. 

T AKE  two  hundred  oyftcrs,  the  neweft  and  bed  you  can 
get,  be  careful  to  fave  the  liquor  in  fome  pan  as  you  open  them, 
cutoff  the  black  verge,  fgving  the  reft,  put  them  into  their  own 
liquor ; then  put  all  the  liquor  and  oyfters  into  a kettle,  boil 
them  about  half  an  hour  on  a very  gentle  fire,  do  them  very 
flowly,  Ikimming  them  as  the  feum  rifes,  then  take  them  off 
the  fire,  take  out  the  oyfters,  ftrain  the  liquor  through  a fine 
cloth,  then  put  in  the  oyfters  again  ; then  take  out  a pint  of 
the  liquor  whilft  it  is  hot,  put  thereto  three  quarters  of  an 
ounce  of  mace,  and  half  an  ounce  of  cloves,  juft  give  it  one 
boil,  then  put  it  to  the  oyfters,  and  ftir  up  the  fpices  well' 
among  them  ; then  put  in  about  a fpoonful  of  fait,  three  quar- 
ters of  a pint  of  the  beft  white- wine  vinegar,  and  a quarter  of 
an  ounce  of  whole  pepper  ; then  let  them  ftand  till  they  are 
cold  ; then  put  the  oyfters,  as  many  as  you  well  can,  into  the 
barrel ; put  in  as  much  liquor  as  the  barrel  will  hold,  letting 
I them  fettle  a while,  and  they  will  foon  be  fit  to  eat : or  you 
I may  put  them  in  ftone-jars,  cover  them  clofe  with  a bladder 
E and  leather,  and  be  fure  they  be  quite  cold  before  you  cover 
: them  up.  Thus  do  cockles  and  muffels  ; only  this,  cockles 
gre  fmall,  and  to  this  fpice  you  muft  have  at  leaft  two  quarts, 
r nor  is  there  any  thing  to  pick  off  them.  Muffels  you  muft  have 
I two  quarts,  take  great  care  to  pick  the  crab  cut  under  the 
r tongue,  and  a little  fus  which  grows  at  the  root  of  the  tongue. 

1 The  two  latter,  cockles  and  muffels,  muft  be  waflied  in  feve- 
:1  ral  waters,  to  clean  them  from  the  grit  j put  them  in  a ftew'- 
(j  pan  by  themfelves,  cover  them  clofe,  and  when  they  are 
d open,  pick  them  out  of  the  ftiells,  and  ftrain  the  liquor. 

l|  To  pickle  young  Suckers,  or  young  Artichokes,  before  the 

Leaves  are  hard. 

TAKE  young  fuckers,  pare  them  very  nicely,  all  the  hard 
ends  of  the  leaves  and  ftalks,  juft  fcald  them  in  fait  and  water, 
ui  and  w'hen  they  are  cold  put  them  into  little  glafs  bottles,  with 
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two  or  three  large  blades  of  mace,  and  a nutmeg  fliced  thin  ; 
fill  them  either  with  diftilled  vinegar,  or  the  fugar-vinegar  of 
your  own  making,  w'ith  half  fpring-water. 

To  pickle  Artichoke-Bottoms. 

BOIL  artichokes  till  you  can  pull  theleavesofF,  then  takeoff 
the  chokes,  and  cut  them  from  dieftalk  ; take  great  care  you 
do  not  let  the  knife  touch  the  top,  throw  them  into  fait  and  wa- 
ter for  an  hour,’  then  take  them  out,  and  lay  them  on  a cloth  to 
drain ; then  put  them  into  large  wide-mouthed  glaffes ; put  a lit- 
tle mace  and  fliced  nutmeg  between,  fill  them  either  with  di- 
ftilled  vinegar,  or  fitgar-vinegar  and  fpi  ing-water ; cover  them 
with  mutton-fat  fried,  and  tie  them  down  with  a bladder  and 
leather. 

To  pickle  Samphire. 

TAKE  the  famphire  that  is  green,  lay  it  in  a clean  pan, 
throw  two  or  three  handfuls  of  fait  over,  then  cover  it  with 
fpring-water.  Let  it  lie  tvv'enty-four  hours,  then  put  it  into  a 
clean  brafs  fauce-pan,  throw  in  a handful  of  fait,  and  cover  it 
with  good  vinegar.  Cover  the  pan  clofe,  and  fet  it  over  a very 
flow  firej  let  it  ftand  till  it  is  juft  green  and  crifp  ; then  take  it 
off  in  a moment,  for  if  it  ftands  to  be  foft  it  is  fpoiled  ; put  it 
in  your  pickling-pot,  and  cover  it  clofe.  When  it  is  cold,  tie 
it  down  with  a bladder  and  leather,  and  keep  it  for  ufe  Or 
you  may  keep  it  all  the  year  in  a very  ftrong  brine  of  fait  and 
water,  and  throw  it  into  vinegar  juft  before  you  ufe  it. 

Elder-Shoots,  in  imitation  ^Bamboo. 

T AKE  the  largeft  and  youngeft  flioots  of  elder,  which  put 
out  in  the  middle  of  May,  the  middle  ftalks  are  moft  tender  and 
biggeft  the  fmall  ones  are  not  worth  doing.  Peel  off  the  out- 
v;ard  peel  or  flcin,  and  lay  them  in  a ftrong  brine  of  fait  and  wa- 
ter for  one  night,  then  dry  them  in  a cloth,  piece  by  piece.  In 
the  mean  time,  make  your  pickle  of  half  white- wine,  and  half 
beer-vinegar  : to  each  quart  of  pickle  you  muft  put  an  ounce  of 
white  or  red  pepper,  an  ounce  of  ginger  fliced,  a little  mace, 
and  a few  corns  of  Jamaica  pepper.  When  the  fpice  has  boiled 
in  the  pickle,  pour  it  hot  upon  the  Ihoots,  flop  them  clofe  im- 
mediately, and  fet  the  jar  two  hours  before  the  fire,  turning  it 
often.  It  is  as  good  a way  of  greening  pickles  as  often  boiling ; 
or  you  may  boil  the  pickle  two  or  three  times,  and  pour  it  on 
boiling  hot,  juft  as  you  plcafe.  If  you  make  the  pickle  of  the 
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fuo;ar-vinegar,  you  muft  let  one  half  be  fpring- water.  You 
have  the  receipt  for  this  vinegar  in  the  19th  Chapter.^ 

' RULES  TO  BE  OBSERVED  IN  PICKLING. 

ALWAYS  ufe  ftone-jars  for  all  forts  of  pickles  that  re- 
quire hot  pickle  to  them.  The  firft  charge  is  the  leaft,  for 
thefe  not  only  laft  longer,  but  keep  the  pickle  better  ; for  vi- 
negar and  fait  will  penetrate  through  all  earthen  veliels;  Itone 
and  a;lafs  are  the  only  things  to  keep  pickles  in.  Be  fure  never 
to  put  your  hands  in  to  take  pickles  out,  it  will  foon  fpoil  it.^ 
The  bell  method  is,  to  every  pot  tie  a wooden-fpoon,  full  of 
little  holes,  to  take  (he  pickles  out  with. 


CHAP.  XV. 

Of  making  cakes,  &c. 

'To  make  a rich  Cake. 

Take  four  pounds  of  flour  dried  and  fifted,  feven  pounds 
of  currants  walhed  and  rubbed,  fix  pounds  of  the  beft  frefh 
butter,  two  pounds  of  Jordan  almonds  blanched,  and  beaten 
with  orange-flower-water  and  fack  till  fine  5 then  take  four 
pounds  of  eggs,  put  half  the  whites  away,  three  pounds  of 
double-refined  fugar  beaten  and  fifted,  a quarter  of  an  ounce  of 
mace,  the  fame  of  cloves  and  cinnamon,  three  large  nutmegs, 
all  beaten  fine,  a little  ginger,  half  a pint  of  fade,  half  a pint  of 
rich  Frendi  brandy,  fweet-meats  to  your  liking,  they  muft  be 
orange,  lemon,  and  citron.  Work  your  butter  to  a cream  with 
your  hands,  before  any  of  your  ingredients  are  in ; then  put  in 
your  fugar,  and  mix  it  well  together;  let  your  eggs  be  well 
beat  and  drained  through  a fieve,  work  in  your  almonds  firfi, 
then  put  in  your  eggs,  beat  them  together  till  they  look  white 
and  thick ; then  put  in  your  fade,  brandy,  and  fpices,  fliake  your 
flour  in  by  degrees,  and  when  your  oven  is  ready,  put  in  your 
currants  and  fweet-meats  as  you  put  it  in  your  hoop.  It  will 
take  four  hours  baking  in  a quick  oven.  You  muft  keep  it 
I beating  with  your  hand  all  the  while  you  are  mixing  of  it,  and 
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Avhen  your  currants  arc  well  wafhed  and  cleaned,  let  them  be 
kept  before  the  fire,  fo  that  they  may  go  warm  into  your  cake. 
'Fhis  quantity  will  bake  beft  in  two  hoops. 

' To  ice  a great  Cake.  | 

• TAKE  the  whites  of  twenty-four  eggs,  and  a pound  of  dou-  , 
ble-refined  fugar  beat  and  fifted  fine ; mix  both  together  in  a 
deep  earthen-pan,  and  with  a whifk  whifk  it  well  for  two  or  1 

three  hours  till  it  looks  white  and  thick ; then  with,  a thin  | 

broad  board,  or  bunch  of  feathers,  fpread  it  all  over  the  top  and 
Tides  of  the  cake  ; fet  it  at  a proper  difiance  before  a good  clear 
fire,  and  keep  turning  it  continually  for  fear  of  its  changing 
colour;  but  a cool  oven  is  beft,  and  an  hour  will  harden  it. 
You  may  perfume  the  icing  with  what  perfume  you  pleafe. 

To  7nake  a Pound-Cake.  ' 

T AKE  a pound  of  butter,  beat  it  in  an  earthen-pan  with  ( 
your  hand  one  way,  till  it  is  like  a fine  thick  cream ; then  have  1 
ready  twelve  eggs,  but  half  the  whites;  beat  them  well,  and  I 
beat  them  up  with  the  butter,  a pound  of  flour  beat  in  it,  a : 
pound  of  fugar,  and  a few  carraways.  Beat  it  all  well  together  ! 
for  an  hour  with  your  hand,  or  a great  wooden- fpoon,  butter  a ' 
pan,  and  put  it  in,  and  then  bake  it  an  hour  in  a quick  oven,  i 

F or  change,  you  may  put  in  a pound  of  currants,  clean  wafh- 
ed and  picked. 

To  make  a Cheap  Seed-Cake. 

YOU  muft  take  half  a peck  of  flour,  a pound  and  a half  of 
butter,  put  it  in  a fauce-pan  with  a pint  of  new  milk,  fet  it  on 
the  fire;  take  a pound  of  fugar,  half  an  ounce  of  all-fpice  beat 
fine,  and  mix  them  with  the  flour.  When  the  butter  is  melted, 
pour  the  milk  and  butter  in  the  middle  of  the  flour,  and  w ork 
it  up  like  pafte.  Pour  in  with  the  milk  half  a pint  of  good  ale-  ' 
yeaft,  fet  it  before  the  fire  to  rife,  juft  before  it, goes  to  the 
oven.  Either  put  in  fome  currants  or  carraway-feeds,  and 
• bake  it  in  a quick  oven.  Make  it  into  two  cakes.  They  will 
take  an  hour  and  a half  baking. 

To  make  a Butter-Cake. 

YOU  muft  take  a dilh  of  butter,  and  beat  it  like  cream  with 
your  hands,  two  pounds  of  fine  fugar  well  beat,  three  pouiuB  of 
of  floarwelldried,  and  mix  them  in  with  the  butter,  twenW-four 

eggs,  leave  out  half  the  whites,  and  then  beat  all  together  for  an 
’ hour. 
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hour.  Juft  as  you  are  going  to  put  it  into  the  oven,  put  in  a 
cjuarter  of  an  ounce  of  rnace,  a nutmeg  beat,  a little  fade  or 
brandy,  and  feeds  or  currants,  juft  as  you  pleafe. 

To  make  Gincer-Bread  Cakes. 

TAKE  three  pounds  of  flour,  one  pound  of  fugar,  one  pound 
of  butter  rubbed  in  very  fine,  two  ounces  of  ginger  beat  fine, 
a large  nutmeg  gi'ated ; then  taTce  a pound  of  treacle,  a quarter 
of  a pint  of  cream , make  them  warm  together,  and  make  up 
the  bread  ftiff;  roll  it  but,  and  make  it  up  into  thin  cakes,  cut 
them  out  with  a tea-cup,  or  imall  glafs;  or  roll  them  round 
like  nuts,  and  bake  them  on  tin-plates  in  a flack  oven. 

To  make  a fine  Seed  or  Saffron  Cake. 

YOU  muft  take  a quarter  of  a peck  of  fine  flour,  a pound 
and  an  half  of  butter,  three  ounces  of  carraway-feeds,  fix  eggs 
beat  well,  a quarter  of  an  ounce  of  cloves  and  mace  beat  toge- 
ther very  fine,  a pennyworth  of  cinnamon  beat,  a pound  of  fu- 
gar, a pennyworth  of  rofe- water,  a pennyworth  of  fafiron,  a pint 
and  a half  of  yeaft,  and  a quart  of  milk ; mix  it  all  together 
lightly  with  your  hands  thus : firft  boil  your  milk  and  butter, 
then  fldm  off  the  butter,  and  mix  with  your  flour,  and  a little 
of  the  milk ; ftir  the  yeaft  into  the  reft  and  ftrain  it ; mix  it  with 
the  flour,  put  in  your  feed  and  fpice,  rofe-water,  tincture  of 
faffron,  fugar,  and  eggs ; beat  it  all  up  well  w’ith  your  hands 
lightly,  and  bake  it  in  a hoop  or  pan,  but  be  fure  to  butter  the 
pan  well.  It  will  take  an  hour  and  a half  in  a quick  oven. 
You  may  leave  out  the  feed  if  you  choofe  it,  and  I think  it  ra- 
ther better  without  it,  but  that  you  may  do  as  you  like. 

To  make  a rich  Seed-Cake,  called  the  Nuns-Cake. 

Y OU  muft  take  four  pounds  of  the  fineft  flour,  and  three 
pounds  of  double-refined  fugar  beaten  and  lifted ; mix  them 
together,  and  dry  them  by  the  fire  -till  you  prepare  the  other 
materials.  Take  four  pounds  of  butter,  beat  it  with  your  hand 
till  it  is  foft  like  cream  j then  beat  thirty-five  eggs,  leave  out  fix- 
teen  whites,  ftrain  oft'  your  eggs  from  the  treads,  and  beat  them 
and  the  butter  together  till  all  appears  like  butter.  Put  in  four 
or  five  fpoonfuls  of  rofe  or  orange-flower  v/ater,  and  beat  again; 
then  take  your  flour  and  fugar,  with  fix  ounces  of  carraway- 
feeds,  and  ftrew  them  in  by  degrees,  beating  it  up  all  the  time 
for  two  hours  together.  You  may  put  in  as  much  tinflure  of 
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cinnamon  or  ambergreafeas  you  pleafe;  butter  your  Jioop,  and 
let  it  ftancl  three  hours  in  a moderate  oven.  You  muft  ob- 
ferve  always  in  beating  of  buttter,  to  do  it  with  a cool  hand, 
and  beat  it  always  one  way  in  a deep  earthen-difh. 

To  make  Pepper-Cakes. 

TAKE  half  a gill  of  fack,  half  a quarter  of  an  ounce  of 
whole  white-pepper,  put  it  in,  and  boil  it  together  a quarter  of 
an  hour;  then  take  the  pepper  out,  and  put  in  as  much  double- 
refined  fugar  as  will  make  it  like  a pafte;  then  drop  it  in  what 
fhape  you  pleafe  on  plates,  and  let  it  dry  itfelf. 

To  make  Portugal  Cakes. 

MIX  into  a pound  of  fine  flour,  a pound  of  loaf-fugar  beat 
and  lifted,  then  rub  it  into  a pound  of  pure  fweet  butter  till  it 
is  thick  like  grated  white-bread,  then  put  to  it  two  fpoonfuls  of 
rofe-water,  two  of  fack,  ten  eggs,  whip  them  very  well  with  a 
whifk,  then  mix  it  into  eight  ounces  of  currants,  mixed  all  well 
together ; butter  the  tin-pans,  fill  them  but  half  full,  and  bake 
them ; if  made  without  currants  they  will  keep  half  a year;  add 
a pound  of  almonds  blanched,  and  beat  with  rofe-water,  as  a- 
bove,  and  leave  out  the  flour.  Thefeare  anotherfort  and  better. 

To  make  a pretty  Cake. 

T AKE  five  pounds  of  flour  well  dried,  one  pound  of  fugar, 
half  an  ounce  of  mace,  as  much  nutmeg;  beat  your  fpice  very 
fine,  mix  the  fugar  and  fpice  in  ihe  flour,  take  twenty- tw'o 
eggs,  leave  out  fix  w'hites,  beat  them,  put  a pint  of  ale-yeafl: 
and  the  eggs  in  the  flour,  take  two  pounds  and  a half  of  frelh 
butter,  a pint  and  a half  of  cream;  fet  the  cream  and  butter 
over  the  fire,  till  the  butter  is  melted,  let  it  ftand  till  it  is  blood- 
warm,  before  you  put  it  into  the  flour,  fet  it  an  hour  by  the 
fire  to  rife  ; then  put  in  feven  pounds  of  currants,  which  mull 
be  plumped  in  half  a pint  of  brandy,  and  three  quarters  of  a 
pound  of  candied  peels.  It  mufl:  be  an  hour  and  a quaner  in 
the  oven.  You  mufl  put  two  pounds  of  chopped  raifins  in 
the  flour,  and  a quarter  of  a pint  of  fack.  When  you  put  the 
currants  in,  bake  it  in  a hoop. 

To  make  Ginger-Bread. 

TAKE  three  quarts  of  fine  flour,  two  ounces  of  beaten  gin- 
ger, a quarter  of  an  ounce  of  nutmeg,  cloves,  and  mace  bear 
fine,  but  moft  of  the  lafl ; mix  all  together,  three  quarters  of  a ^ 
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pound  of  fine  fugar,  two  pounds  of  treacle,  fet  it  over  the  fire, 
Lt  do  not  let  it  boil ; three  quarters  of  a pound  of  butter  melt- 
ed in  the  treacle,  and  fome  candied  lemon  and  orange  peel  cut 
fine;  mix  all  thefe  well  together.  An  hour  will  bake  it  in 
a quick  oven. 

Ytf  make  little  fine  Lakes. 

ONE  pound  of  butter  beaten  to  cream,  a pound  and  a 
quarter  of  flour,  a pound  of  fine  fugar  beat  fine,  a pound  of 
currants  clean  waftied  and  picked,  fix  eggs,  two  whites  left 
out;  beat  them  fine,  mix  the  flour,  fugar,  and  eggs  by  de- 
grees into  the  batter,  beat  it  all  well  with  both  hands ; either 
make  into  little  cakes  or  bake  it  in  one. 

Another  Sort  of  little  Gakes. 

A Pound  of  flour,  and  half  a pound  of  fugar;  beat  half  a 
pound  of  butter  with  your  hand,  and  mix  them  well  together. 
Bake  it  in  httle  cakesi 

To  make  Drop-Biscuits. 

TAKE  eight  eggs,  and  one  pound  of  double-refined  fugar 
beaten  fine,  twelve  ounces  of  fine  flour  well  dried,  beat  your 
eggs  very  well,  then  put  in  your  fugar  and  beat  it,  and  then 
your  flour  by  degrees,  beat  it  all  very  well  together  without 
ceafing;  your  oven  muft  be  as  hot  as  for  halfpenny  bread ; then 
flour  fome  Iheets  of  tin,  and  drop  your  bifcuits  of  what  bignefs 
you  pleafe,  put  them  in  the  oven  as  faft  as  you  can,  and  when 
you  fee  them  rife,  watch  them ; if  they  begin  to  colour,  take 
them  out,  and  put  in  more,  and  if  the  firft  is  not  enough,  put 
them  in  again.  If  they  are  right  done,  they  will  have  a white 
ice  on  them.  You  may,  if  you  choofe,  put  in  a few  carraways ; 
when  they  are  all  baked,  put  them  in  the  oven  again  to  dry, 
then  keep  them  in  a very  dry  place. 

To  make  common  Biscuits. 

BEAT  up  fix  eggs,  with  a fpoonful  of  rofe-water  and  a 
fpoonful  of  fack ; then  add  a pound  of  fine  powdered  fugar,  and 
a pound  of  flour  ; mix  them  in  the  eggs  by  degrees,  and  an 
ounce  of  coriander-fceds ; mix  all  well  together,  lhape  them  on 
white  thin  paper,  or  tin  moulds,  in  any  form  you  pleafe.  Beat 
the  white  of  an  egg,  with  a feather  rub  them  over,  and  duft 
fine  fugar  over  them.  Set  them  in  an  oven  moderately  heated, 
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till  they  rife  and  come  to  a good  colour,  take  them  out ; and 
when  you  have  done  with  the  oven,  if  you  have  no  ftove  to 
dry  them  in,  put  them  in  the  oven  again,  and  let  them  ftand 
all  night  to  dry. 

To  makeYKZiiCH  Biscuits. 

HAVING  a pair  of  clean  fcales  ready,  in  one  fcale  put  three 
new-laid  eggs,  in  the  other  fcale  put  as  much  dried  flour,  an 
equal  weight  with  the  eggs,  take  out  the  flour,  and  as  much 
fine  powdered  fugarj  firfl:  beat  the  whites  of  the  eggs  up  well 
with  a whifk  till  they  are  of  a fine  froth ; then  whip  in  half  an 
ounce  of  candled  lemon-peel  cut  very  thin  and  fine,  and  beat 
tvell : then  by  degrees  whip  in  the  flour  and  fugar,  then  flip 
in  the  yolks,  and  with  a fpoon  temper  it  well  together ; then 
fhape  your  bifeuits  on  fine  white  paper  with  your  fpoon,  and 
throw  powdered  fugar  over  them.  Bake  them  in  a moderate 
oven,  not  too  hot,  giving  them  a fine  colour  on  the  top. 
When  they  are  baked,  with  a fine  knife  cut  them  off  from 
the  paper,  and  lay  them  in  boxes  for  ufe. 

To  make  Mackeroons. 

TAKE  a pound  of  almonds,  let  them  be  Raided,  blanched, 
and  thrown  into  cold  water,  then  dry  them  in  a cloth,  and 
pound  them  in  a mortarj  luoiften  them  with  orange-flower 
water,  or  the  white  of  an  egg,  left  they  turn  to  oil;  afterwards 
take  an  equal  quantity  of  fine  powder  fugar,  with  three  or  four 
whites  of  eggs,  and  a little  mufk,  beat  all  well  together,  and 
fliape  them  on  a wafer-paper,  with  a fpoon  round.  Bake 
them  in  a gentle  oven  on  tin-plates. 

To  make  SriREWSBURY  Cakes. 

T AKE  two  pounds  of  flour,  a pound  of  fugar  finely  fearced, 
mix  them  together  (take  out  a quarter  of  a pound  to  roll  them 
in) ; take  four  eggs  beat,  four  fpoonfuls  of  cream,  and  two 
fpoonfuls  of  rofe-water ; beat  them  well  together,  and  mix 
them  with  the  flour  into  a paftc,  roil  them  into  thin  cakes, 
and  bake  them  in  a quick  oven. 

To  make  Madlikg  Cakes. 

TO  a quarter  of  a peck  of  flour,  well  dried  at  the  fire,  add 
two  pounds  of  miitton-fuet  fried  and  ftrained  clear  off ; when 
it  is  a little  cool,  mix  it  well  with  the  flour,  fome  fait,  and  a 
very  little  all-fpicc  beat  fine;  take  half  apint  of  good  yeaft,  and 
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put  in  half  a pint  of  water,  ftir  it  well  together,  ftrain  it,  and 
mix  up  your  flour  into  a pafte  of  moderate  ftiffnefs.  Y ou  muft 
add  as  much  cold  water  as  will  make  the  pafte  of  a right  or- 
der ; make  it  into  a cakes  about  the  thicknefs  and  bignefs  of 
an  oat-cake : have  ready  fome  currants  clean  waflied  and 
picked,  ftrew  fome  juft  in  the  middle  of  your  cakes  between 
your  dough,  fo  that  none  can  be  feen  till  the  cake  is  broke. 
You  may  leave  the  currants  out,  if  you  do  not  choofe  them. 

To  make  light  Whigs. 

TAKE  a pound  and  a half  of  flour,  and  half  a pint  of  milk 
made  warm,  mix  thefe  together,  cover  it  up,  and  let  it  lie  by 
the  fire  half  an  hour;  then  take  half  a pound  of  fugar  and  half 
a pound  of  butter,  then  work  thefe  into  a pafte,  and  make  it 
into  whigs,  with  as  little  flour  as  poflible.  Let  the  oven  be 
pretty  quick,  and  they  will  rife  very  much.  Mind  to  mix  a 
quarter  of  a pint  of  good  ale-yeaft  in  milk. 

To  make  very  good  Whigs. 

T AKE  a quarter  of  a peck  of  the  fineft  flour,  rub  it  into 
three  quarters  of  a pound  of  frefh  butter  till  it  is  like  grated 
bread,  fomething  more  than  half  a pound  of  fugar,  half  a 
nutmeg,  half  a race  of  ginger  grated,  three  eggs,  yolks  and 
whites  beat  very  well,  and  put  to  them  hdf  a pint  of  thick 
ale-yeaft,  three  or  four  fpoonfuls  of  fack,  make  a hole  in  the 
flour,  and  pour  in  your  yeaft  and  eggs,  as  much  milk,  juft 
warm,  as  will  make  it  into  a light  pafte.  Let  it  ftand  before 
the  fire  to  rife  half  an  hour,  then  make  into  a dozen  and  a half 
of  whigs,  walh  them  over  with  egg  juft  as  they  go  into  the 
oven.  A quick  oven  and  half  an  hour  will  bake  them. 

To  make  Buns. 

TAKE  two  pounds  of  fine  flour,  a pint  of  good  ale-yeaft, 
put  a little  fack  in  the  yeaft,  and  three  eggs  beaten,  knead  all 
thefe  together  with  a little  warm  milk,  a little  nutmeg,  and  a 
little  fait ; and  lay  it  before  the  fire  till  it  rifes  very  light,  then 
knead  in  a pound  of  frefti  butter,  a pound  of  rough  carraway- 
comfits,  and  bake  them  in  a quick  oven,  in  what  thape  you 
pleafe,  on  floured  paper. 

To  make  Utile  Plum-Cakes. 

T AKE  two  pounds  of  flour  dried  in  the  oven,  or  at  a great 
fire,  and  half  a pound  of  fugar  finely  powdered,  four  volks  of 
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eggs,  two  whites,  half  a pound  of  butter  wafhed  with  rofc- 
water,  fix  fpoonfuls  of  cream  warmed,  a pound  and  a half  of 
currants  unwaftied,  but  picked  and  rubbed  very  clean  in  a 
cloth;  mix  all  well  together,  then  make  them  up  into  cakes, 
bake  them  in  an  oven  almoft  as  hot  as  for  a manchet,  and  let 
them  Hand  half  an  hour  till  they  are  coloured  on  both  fides, 
then  take  down  the  oven-lid,  and  let  them  ftand  to  foak. 
You  muftrub  the  butter  into  the  flour  very  well,  then  the  egg 
and  cream,  and  then  the  currants. 


CHAP  XVI. 


Of  cheesecakes,  CREAMS,  JELLIES, 
WHIPT-S YLLABUBS,  &c. 


To  make  fine  Cheesecakes. 

TP AKE  a pint  of  cream,  warm  It,  and  put  to  it  five  quarts 
of  milk,  warm  from  the  cow,  then  put  runnet  to  it,  and  give 
it  a ftir  about ; and  when  it  is  come,  put  the  curd  in  a linen- 
bag  or  cloth,  let  it  drain  well  away  from  the  whey,  but  do  not 
fqueeze  it  much;  then  put  it  in  a mortar,  and  break  the  curd 
as  fine  as  butter,  put  to  your  curd  half  a pound  of  fweet-al- 
monds  blanched  and  beat  exceeding  fine,  and  half  a pound  of 
mackeroons  beat  very  fine.  If  you  have  no  mackeroons,  get 
Naples-bifcuits;  then  add  to  it  the  yolks  of  nine  eggs  beaten, 
a whole  nutmeg  grated,  two  perfumed  plums,  diflblved  inrofe 
or  orange-flower  w'ater,  half  a pound  of  line  fugar ; mix  all  well 
together,  then  melt  a pound  and  a quarter  of  butter,  and  ftir  it 
well  in  it,  and  half  a pound  of  currants  plumped,  to  let  ftand 
to  cool  till  you  ufe  it ; then  make  your  pufif-pafte  thus:  take  a 
pound  of  fine  flour,  wet  it  with  cold  water,  roll  it  out,  put 
into  it  by  degrees  a pound  of  frefh  butter,  and  (hake  a little 
flour  on  each  coat  as  you  roll  it.  Make  it  juft  as  you  ufe  it. 

You  may  leave  out  the  currants  for  change,  nor  need  you 
put  in  the  perfumed  plums,  if  you  diflike  them  ; and  for  va- 
riety, when  you  make  them  or  mackeroons,  put  in  as  much 
tindfurc  of  faffron  as  will  give  them  a higii  colour,  but  no  cur- 
rants. 
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rants.  This  we  call  fafFron -cheefecak.es  ; the  other  without 
currants,  almond-cheefecakes ; with  currants,  line  cheefc- 
cakes ; with  mackeroons,  mackeroon-cheefecakes. 

To  make  Lemon-Cheesecakes. 

TAKE  the  peel  of  two  large  lemons,  boil  it  verj' tender,  then 
' pound  it  well  in  a mortar,  with  a quarter  of  a pound  or  more 
I of  loaf-Cagar,  the  yolks  of  fix  eggs,  and  half  a pound  of  freQi 
i butter,  and  a little  curd  beat  line,  pound  and  mix  all  together, 
lay  a puff-pafte  in  your  petty-pans,  fiU  them  half  full,  and 
bake  them.  Orange-cheefecakes  are  done  the  fame  way,  only 
you  boil  the  peel  in  two  or  three  w'aters,  to  take  out  the  bit- 
ter nefs. 

y/yd'roW  iSor/ (^Lemon-^heesecakes. 

TAKE  twm  large  lemons,  grate  off  the  peel  of  both,  and 
fqueeze  out  the  juice  of  one,  and  add  to  it  half  a pound  of 
double-refined  fugar,  twelve  yolks  of  eggs,  eight  whites  well 
beaten,  then  melt  half  a pound  of  butter  in  four  or  live  fpoon- 
fuls  of  cream,  then  fiir  it  all  together,  and  fet  over  the  fire, 
Itirring  it  till  it  begins  to  be  pretty  thick  ; then  take  it  off,  and 
when  it  is  cold,  fill  your  petty-pans  little  niore  than  half  full. 
Put  a pafte  very  thin  at  the  bottom  of  your  petty-pans.  Half 
an  hour,  with  a quick  oven,  will  bake  them. 

To  make  Almond-Cheesecak  Es, 

TAKE  half  a pound  of  Jordan  almonds,  and  lay  them  in 
cold  water  all  night,  the  next  morning  blanch  them  into  cold 
■water ; then  take  them  out,  and  dry  them  in  a clean  cloth,  beat 
tliem  very  fine  in  a little  orange- flower- water,  then  take  fix 
eggs,  leave  out 'four  whites,  beat  them  and  ftrain  them,  then 
half  a pound  of  white  fugar,  with  a little  beaten  mace  ; beat 
them  well  together  in  a marble  mortar,  take  ten  ounces  of 
good  frefli  butter,  melt  it,  a little  grated  lemon-peel,  gnd 
put  them  in  the  mortar  with  the  other  ingredients  i mix  all 
well  together,  and  fill  your  petty-pans. 

To  make  Fairy-Butter. 

T AKE  the  yolks  of  two  hard  eggs,  and  beat  them  in  a 
marble  mortar,  with  a large  fpoonful  of  orange-flower-water, 
and  two  tea-fpoonfuls  of  fine  fugar  beat  to  powder,  beat  this 
all  together  till  it  is  a fine  pafle,  then  mix  it  up  with  about  as 

much 
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much  frefli  butter  out  of  the  churn,  and  force  it  through  a 
fine  ftrainer  full  of  little  holes  into  a plate.  'I'his  is  a pretty 
thing  to  fet  off  a table  at  fupper. 

To  make  Almond  Custards. 

TAKE  a pint  of  cream,  blanch  and  beat  a quarter  of  a 
pound  of  almonds  fine,  with  two  fpoonfuls  of  rofe-water. 
Sweeten  it  to  your  palate  ; beat  up  the  yolks  of  four  eggs, 
ftir  all  together  one  way  over  the  fire  till  it  is  thick,  then  pour 
it  out  into  cups.  Or  you  may  bake  it  in  little  China-cups. 

To  make  baked  Custards. 

ONE  pint  of  cream  boiled  with  mace  and  cinnamon  ; when 
cold,  take  four  eggs,  twq  whites  left  out,  a little  rofe  and  orange- 
flower  water  and  fack,  nutmeg  and  fugar  to  your  palate  j mix 
them  well  together,  and  bake  them  in  China-cups. 

To  make  plain  Custards, 

TAKE  a quart  of  new-milk,  fweeten  it  to  your  tafte,  grate 
in  a little  nutmeg,  beat  up  eight  eggs,  leave  out  half  the  whites, 
beat  them  up  well,  ftir  them  into  the  milk,  and  bake  it  in 
China-bafons  or  put  them  in  a deep  China-difh;  have  a kettle 
of  water  boiling,  fet  the  cup  in,  let  the  water  come  above  half 
way,  but  do  not  let  it  boil  too  faft  for  fear  of  its  getting  into 
the  cups.  You  may  add  a little  rofe-W'ater. 

To  make  OrangE-Butter. 

TAKE  the  yolks  of  ten  eggs  beat  very  well,  half  a pint  of 
Rhenifh,  fix  ounces  of  fugar,  and  the  juice  of  three  fweet 
oranges ; fet  them  over  a gentle  fire,  ftin'ing  them  one  way 
till  it  is  thick.  When  you  take  it  olf,  ftir  in  a piece  of  butter 
as  big  as  a large  walnut. 

To  ?nake  Steeple-Cream. 

TAKE  five  ounces  of  hartfhorn,  and  two  ounces  of  ivoiy, 
and  put  them  in  a ftone-bottle,  fill  it  up  with  fair  water  to  the 
neck,  put  in  a fmall  quantity  of  gum-arabic,  and  gum-dra- 
gon ; then  tie  up  the  bottle  very  clofe,  and  fet  it  into  a pot  of 
water,  with  hay  at  the  bottom.  Let  it  ftand  fix  hours,  then 
take  it  out,  and  let  it  ftand  an  hour  before  you  open  it,  lell  it 
fly  in  your  face  ; then  ftrain  it,  and  it  \vill  be  a ftr^g  jelly ; 
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then  take  a pound  of  blanched  almonds,  beat  them  very  fine, 
mix  it  with  a pint  of  thick  cream,  and  let  it  ftand  a little ; then 
i drain  it  out,  and  mix  it  with  a pound  of  jelly,  fet  it  over  the 
■ fire  till  it  is  fcalding  hot,  fweeten  it  to  your  tafie  with  double- 
, refined  fugar,  then  take  it  off,  put  in  a little  amber,  and  pour 
it  into  fmall  high  gallipots,  like  a fugar-loaf  at  top  ; when  it 
; is  cold,  turn  them,  and  lay  cold  whipt-cream  about  them  in 

i:  heaps.  Be  fure  it  does  not  boil  when  the  cream  is  in. 

% 

Lemon-Cream. 

TAKE  five  large  lemons,  pare  them  as  thin  as  poflible, 
i fteep  them  all  night  in  twenty  fpoonfuls  of  fpring- water,  with 
I the  juice  of  the  lemons,  then  drain  it  through  a jelly-bag  into 
] a filver  fauce-pan,  if  you  have  one,  the  whites  of  fix  eggs  beat 
I well,  ten  ounces  of  double-refined  fugar,  fet  it  over  a very  flow 
I charcoal-fire,  ftir  all  the  time  one  way,  flcim  it,  and  when  it 
is  as  hot  as  you  can  bear  your  fingers  in,  pour  it  into  glafles, 

I 

I Lemon-Cream. 

j TAKE  the  juice  of  four  large  lemons,  half  a pint  of  water, 
a pound  of  double-refined  fugar  beaten  fine,  the  whites  of  feven 
eggs,  and  the  yolk  of  one  h^aten  very  well,  mix  all  together, 
Ilrain  it,  and  fet  it  on  a gentle  fire,  flirting  it  all  the  while, 
and  fldm  it  clean,  put  into  it  the  peel  of  one  lemon,  when  it  is 
very  hot,  but  do  not  bod,  take  out  the  lemon-peel,  and  pour  it 
into  China-ddhes.  You  mufl.obferve  to  keep  it  flirting  one 
way  all  the  time  it  is  over  the  fire. 

Jelly  of  Cream. 

TAKE  four  ounces  of  hartfliorn,  put  it  on  in  three  pints  of 
water,  let  it  b’oil  till  it  is  a ftiff  jelly,  which  you  will  know 
by  taking  a little  in  a fpoon  to  cool ; then  drain  it  off,  and  add 
to  it  half  a pint  of  cream,  two  fpoonfuls  of  rofe-water,  two 
fpoonfuls  of  fack,  and  fweeten  it  toyourtafte;  then  give  it  a 
gentle  boil,  but  keep  ftirring  it  all  the  time,  or  it  will  curdle  j 
then  take  it  off,  and  dir  it  till  it  is  cold  ; then  put  it  into  broad - 
bottom  cups,  let  them  fland  all  night,  and  turn  them  out  into 
a difh ; take  half  a pint  of  cream,  two  fpoonfuls  of  rofe-water, 
and  as  much  fack,  fweeten  it  to  your  palate,  and  pour  over 
tliera. 
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To  make  Orange-Cream. 

T AKE  a pint  of  juice  of  Seville  oranges,  and  put  to  it  the 
yolks  of  fix  eggs,  the  whites  of  but  four,  beat  the  eggs  very 
well,  and  ftrain  them  and  the  juice  together;  add  to  it  a 
pound  of  double-refined  fugar,  beaten  and  fifted  ; fet  all  thefe 
together  on  a foft  fire,  and  put  the  peel  of  half  an  orange  to 
it,  keep  it  ftirring  all  the  while  one  way.  When  it  is  almofi 
ready  to  boil  take  out  the  orange-peel,  and  pour  out  the 
cream  into  glafles,  or  China-difhes. 

To  make  Gooseberry-Cream. 

TAKE  two  quarts  of  goofeberries,  put  to  them  as  much 
water  as  will  cover  them,  fcald  them,  and  then  run  them 
through  a fieve  with  a fpoon  ; to  a quart  of  the  pulp  you  muft 
have  fix  eggs  well  beaten  ; and  when  the  pulp  is  hot,  put  in 
an  ounce  of  frelh  butter,  fweeten  it  to  your  tafte,  put  in  your 
eggs,  and  ftir  thena  over  a gentle  fire  till  they  grow  thick, 
then  fet  it  by ; and  when  it  is  almoft  cold,  put  into  it  two 
fpoonfuls  of  juice  of  fpinach,  and  a fpoonful  of  orange-flower- 
water  or  fack  ; ftir  it  well  together,  and  put  it  into  your  ba- 
fon.  When  it  is  cold,  ferve  it  to  tjie  table. 

To  make  Barley-Cream. 

TAKE  a fmall  quantity  of  pearl-barley,  boil  it  in  milk 
and  water  till  it  is  tender,  then  ftrain  the  liquor  from  it,  put 
your  barley  into  a quart  of  cream,  and  let  it  boil  a little ; then 
take  the  whites  of  five  eggs  and  the  yolk  of  one,  beaten  with 
a fpooaful  of  fine  flour,  and  two  fpoonfuls  of  orange -flower- 
water  ; then  take  the  cream  off  the  fire,  and  mix  in  the  eggs 
by  degrees,  and  fet  it  over  the  fire  again  to  thicken.  Sweeten 
to  your  tafte,  pour  it  into  bafons,  and  when  it  is  cold  ferve  it 
up. 

To  make  Blanched-Cream. 

T AKE  a quart  of  the  thickeft  fweet  cream  you  can  get,  fea- 
fon  it  with  fine  fugar  and  orange- flower-water  and  boil  it;  then 
beat  the  whites  of  twenty  eggs,  with  a little  cold  cream,  take 
out  the  treddles,  which  you  muft  do  by  ftraining  it  after  it  is 
beat,  and  when  the  cream  is  on  the  fire  and  boils,  pour  in 
your  eggs,  ftirring  it  all  the  time  one  way  till  it  comes  to  a 
thick  curd ; then  take  it  up  and  pafs  through  a hair  fieve,  then 
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beat  it  very  well  with  a Ipoon  till  cold,  and  pi  t it  into  difhes 
for  ufe.  / 

To  make  AlmoND-Cream. 

TAKE  a quart  of  cream,  boil  it  with  a nutmeg  grated, 
a blade  or  tw  o of  mace,  a bit  of  lemon-peel,  and  fweeten  to 
your  tafte  ; then  blanch  a quarter  of  a pound  of  almonds,  beat 
them  very  fine,  w^ith  a fpoonful  of  rofe  or  orange-flower  water, 
take  the  white  of  nine  eggs  w'ell  beat,  and  ftrain  them  to  your 
almonds,  beat  them  together,  rub  very  w'ell  through  a coarfe 
hair-fieve  ; mix  all  together  with  your  cream,  fet  it  on  the  fire, 
ftir  it  all  one  way  all  the  time  till  it  boils,  pour  it  into  your 
cups  or  difhes,  and  when  it  is  cold  ferv'e  it  up. 

To  make  a fine  Cream. 

TAKE  a pint  of  cream,  fw'eeten  it  to  your  palate,  grate  a 
little  nutmeg,  put  in  a fpoonful  of  orange-flower-water  and 
rofe- water,  and  two  fpoonfuls  of  fack,  beat  up  four  eggs,  but 
two  whites  ; ftir  it  all  together  one  way  over  the  fire  till  it  is 
thick,  have  cups  ready,  and  pour  it  in. 

To  make  Ratafia-Cream. 

T AKE  fix  large  laurel-leaves,  boil  them  in  a quart  of  thick 
cream  : when  it  is  boiled  throw  away  the  leaves,  l^at  the  yolks 
of  five  egss  w'ith  a little  cold  cream,  and  fugar  to  your  tafte, 
then  thicken  the  cream  w-ith  your  eggs,  fet  it  over  the  fire  again, 
but  do  not  let  it  boil,  keep  it  ftirring  all  the  while  one  w ay,"^and 
pour  it  into  China-difhes  \ when  it  is  cold  it  is  fit  for  ufe. 

To  make  Whipt-Cream. 

T AKE  a quart  of  thick  cream,  and  the  whites  of  eight  eses 
beat  well,  with  half  a pint  of  fack  ; mix  it  together,  and 
fweeten  it  to  your  tafte  with  double-refined  fugar.  You  may 
perfume  it,  if  you  pleafe,  with  a little  mufk  or  ambergreafe  tied 
in  a rag,  and  fteeped  a little  in  the  cream,  whip  it  up  w'ith  a 
whifk,  and  fome  lemon- peel  tied  in  the  middle  of  the  whifk; 
take  the  froth  with  a fpoon,  and  lay  it  in  your  glafles  or  ba- 
fons.  This  does  well  over  a fine  tart. 

To  make  Whipt-Syllabubs. 

TAKE  a quart  of  thick  cream,  and  half  a pint  of  fack,  the 
juice  of  two  Seville  oranges  or  lemons,  grate  in  the  peel  of  two 
lemons,  half  a pound  of  double-refined  fugar,  pour  it  into  a 
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broad  earthen-pan,  and  whilk  it  well ; but  firft  fweetcn  fome 
red-wine  or  fack,  and  fill  your  glafles  as  full  as  you  choofe,  then  , [ 
as  the  froth  rifes  take  it  off  with  a fpoon  and  lay  it  on  a fieve 
to  drain  ; then  lay  it  carefully  into  your  glafles  till  they  are  as 
full  as  they  will  hold.  Do  not  make  thefe  long  before  you 
life  them.  Many  ufe  cyder  fweetened,  or  any  wine  you  pleafc,  I ; 
or  lemon,  or  orange  whey  made  thus ; fquecze  the  juice  of  a 
• lemon  or  orange  into  a quarter  of  a pint  of  milk,  when  tlie  1 
curd  is  hard,  pour  the  whey  clear  off,  and  fweeten  it  to  your  1 ■ 
palate.  You  may  colour  fome  with  the  juice  of  fpinach,  fome  i ■ 
with  faffron,  and  fome  with  cochineal,  jufl  as  you  fancy. 

To  make  Everlasting  Syllabubs. 

T AKE  five  half-pints  of  thick  cream,  half  a pint  of  Rhenifh, 
half  apint.of  fack,  and  the  juice  of  two  large  Seville  oranges^  ii 
grate  in  juft  the  yellow  rind  of  three  lemons,  and  a pound  of  ■! 
double-refined  fugar  well  beat  and  fifted ; mix  all  together  with  :: 
a fpoonful  of  orange-flower-water  j beat  it  well  together  with  :■ 
a whifk  half  an  hour,  then  with  a fpoon  take  it  off,  and  lay  it 
on  a fieve  to  drain,  then  fill  your  glafles.  Thefe  W'ill  keep  1 
above  a week,  and  is  better  made  the  day  before.  The  beft  1 
way  to  whip  fyllabub  is : have  a fine  large  chocolate-mill,  s 
which  you  mufi  keep  on  purpofe,  and  a large  deep  bowl  to  mill  > 

, them  in.  It  is  both  quicker  done,  and  the  froth  Ifronger.  For 
the  thin  that  is  left  at  the  bottom,  have  ready  fome  calf ’s-foot  1 
jelly  boiled  and  clarified,  there  mufl  be  nothing  but  the  calf  's-  1 
foot  boiled  to  a hard  jelly  ; when  cold  take  oft'  the  fat,  clear  it  ■' 
with  the  whites  of  eggs,  run  it  through  a flannel-bag,  and  mix  1 
it  with  the  clear,  which  you  faved  of  the  fyllabubs.  Sweeten  ' 
it  to  your  palate,  and  give  it  a boil ; then  pour  it  into  bafons,  ' 
or  what  you  pleafe.  When  cold,  turn  it  out,  and  it  is  a fine  : 
flummery. 

To  make  a Trifle. 

COVER  the  bottom  of  your  difli  or  bowl  with  Naples  1 
bifcuits  broke  in  pieces,  mackeroons  broke  in  halves,  and  ra-  j 
tafia-cakes.  Juft  wet  them  all  through  with  fack,  then  make  | 
a good  boiled  cuftard,  not  too  thick,  and  when  cold  pour  it  ' 
over  it,  then  put  a fyllabub  over  that.  You  may  gamilh  it  i 
tvith  ratafia-cakes,  currant-jelly,  and  flowers. 

To  juake  Hartshorn-Jelly. 

BOIL  half  a pound  of  hartfhorn  in  threequarts  of  water  over  > 
a gentle  fire,  till  it  becomes  a jelly.  If  you  take  out  a little  to  ' 
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cool,  and  it  hangs  on  the  fpoon,  it  is  enough.  Strain  it  while 
it  is  hot,  put  it  in  a well-tinned  fauce-pan,  put  to  it  a pint  of 
RheniQi  wine,  and  a quarter  of  a pound  of  loaf-fugar ; beat  the 
whites  of  four  eggs  or  more  to  a froth,  ilir  it-all  together  thac 
die  whites  mix  well  with  the  jelly,  and  pour  it  in,  as  if  you  were 
cooling  it.  Let  it  boil  two  or  three  minutes  ; then  put  in  the 
juice  of  three  or  four  lemons  ; let  it  boil  a minute  or  two  longer. 
When  it  is  finely  curdled,  and  a pure  white  colour,  have 
ready  afwanfidn jelly-bag  over  a China-bafon,pourinyourjelly, 
and  pour  back  again  till  it  is  as  clear  as  rock-water  ; then  fet  a 
very  clean  China-bafon  under,  have  your  glafles  as  clean  as  pof- 
ficle,  and  with  a clean  fpoon  fill  your  glafles.  Have  ready  fome 
thin  rind  of  the  lemons,  and  when  you  have  filled  half  your 
glafles  throv/  your  peel  into  the  bafon  ; and  when  the  jelly  is  all 
run  out  of  the  bag,  with  a clean  fpoon  fill  the  reft  of  the  glafles, 
and  they  will  look  of  a fine  amber  colour.  Now  in  putting  in 
the  ingredients  there  is  no  certain  rule.  You  muft  put  in  le- 
mon and  fugar  to  your  palate.  Moft  people  love  themfweeti 
and  indeed  they  are  good  for  nothing  unlefs  they  are. 

To  make  Ribband-Jelly. 

TAKE  out  the  great  bones  of  four  calves- feet,  put  the  feet 
into  a pot  with  ten  quarts  of  water,  three  ounces  of  hartfliorn, 
three  ounces  of  ifinglafs,  a nutmeg  quartered,  and  four  blades 
of  mace  ; then  boil  this  till  it  comes  to  two  quarts,  ftrain  it 
through  a flannel-bag,  let  it  ftand  twenty-four  hours,  then  fcrape 
off  all  the  fat  from  the  top  very  clean,  then  flice  it,  put  to  it 
the  whites  of  fix  eggs  beaten  to  a froth,  boil  it  a little,  and 
ftrain  it  through  a flannel-bag,  then  run  the  jelly  into  little 
high  glafles,  run  every  colour  as  thick  as  your  finger,  one  co- 
lour muft  be  thorough  cold  before  you  put  another  on,  and 
that  you  put  on  muft  be  but  blood-warm,  for  fear  it  mix  to^^e- 
ther.  You  muft  colour  red  with  cochineal,  green  with  fpi- 
nach,  yellow  with  faffron,  blue  with  fyrup  of  violets,  white 
with  thick  cream,  and  fometimes  the  jelly  by  itfclf.  You 
may  add  orange-flower-water,  or  wine  and  fugar,  and  lemon, 
if  you  pleafe  ; but  this  is  all  fancy. 

To  make  Calves-Feet  Jelly. 

BOIL  two  calves-feet  in  a gallon  of  water  till  it  comes  to  a 
quart,  then  ftrain  it,  let  it  ftand  till  cold,  fkim  off  all  the  fat 
clean,  and  take  the  jelly  up  clean.  If  there  is  any  fettling  in  the 
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bottom,  leave  it : put  the  jelly  into  a fauce-pan,  with  a pint  of  i 
inountuin-wine,  half  a pound  of  loaf-fugar,  the  juice  of  four 
large  lemons ; beat  up  fix  or  eight  whites  of  eggs  with  a whifk,  t 

then  put  them  into  a fauce-pan,  and  ftir  all  together  well  till  it  : 

boils.  Let  it  boil  a few  minutes.  Have  ready  a large  flannel 
bag,  pour  it  in,  it  w'ill  run  tlirough  quick,  pour  it  in  again  till 
it  runs  clear,  then  have  ready  a large  China-bafon,  with  the 
lemon-peels  cut  as  thin  as  poflible,  let  the  jelly  run  into  that 
bafon  ; and  the  peels  both  give  it  a fine  amber  colour,  and  , 
alfo  a flavour  ; w'ith  a clean  filver-fpoon  fill  your  glafles. 

To  make  Currant-Jelly. 

STRIP  the  currants  from  the  ftalks,  put  them  in  a flonc  jar, 
flop  it  clofe,  fet  it  in  a kettle  of  boiling  water  half  way  the  jar, 
let  it  boil  half  an  hour,  take  it  out  and  ftrain  the  juice  through 
a coarfe  hair-fieve  ; to  a pint  of  juice  put  a pound  of  fugar,  let 
it  over  a fine  quick  clear  fire  in  your  preferving-pan  or  bell- 
metal  fkillet;  keep  flirting  it  all  the  time  till  the  fugar  is  melt- 
ed, then  fkim  the  fcum  off  as  faft  as  it  rifes.  When  your  jelly 
is  very  clear  and  fine,  pour  it  into  gallipots ; when  cold  cut 
white  paper  jufl  the  bignefs  of  the  top  of  the  pot  and  lay  on 
the  jelly,  dip  thofe  papers  in  brandy  ; then  cover  the  top  clofe 
with  white  paper,  and  prick  it  full  of  holes ; fet  it  in  a dry 
place,  put  fome  into  glaflTes,  and  paper  them. 

To  make  Rasberry-Jam. 

T AKE  a pint  of  this  currant-jelly  and  a quart  of  rafberries, 
bruife  them  well  together,  fet  them  over  a flow  fire,  keeping 
them  flirring  all  the  time  till  it  boils.  Let  it  boil  gently  half 
an  hour,  and  flir  it  round  very  often  to  keep  it  from  flicking ; 
pour  it  imp  your  gallipots  ; paper  as  you  do  the  currant-jelly, 
and  keep  it  for  ufe.  They  will  keep  for  two  or  three  years, 
and  have  the  full  flavour  of  the  rafberry. 

Ti  Hartshorn-Flummery.  ' 

BOIL  half  a pound  of  the  fhavings  of  hartlltorn  in  three 
pints  of  water  till  it  comes  to  a pint,  then  flrain  it  thro’  a fieve 
into  a bafon,  and  fet  it  by  to  cool;  then  fet  it  over  the  fire,  let 
it  jufl  melt,  and  put  it  tp  half  a pint  of  thick  cream,  Raided  and 
grown  cold  again,  a quarter  of  a pint  of  white- wine,  and  two 
fpoonfuls  oforange-flower- water ; fn  eeten  it  with  fugar,  and  beat  j 

it  for  an  hour  and  a half,  or  it  will  not  mix  well,  nor  lock  well ; 1 
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dip  yonr  cups  in  water  before  you  put  in  the  flummery,  orelfe 
it  will  not  turn  out  well.  It  is  beft  when  it  ftancls  a day  or  two 
before  you  turn  it  out.  ^\  hen  you  ferve  it  up,  turn  it  out  of 
the  cups,  and  flick  blanched  almonds,  cut  in  long  narrow  bits, 
on  the  top.  You  may  eat  them  either  with  wine  or  cream, 

y] fecond  Way  to  make  Hartshorn  Flummery. 

T AKE  three  ounces  of  hartfliorn,  and  put  to  it  tw^o  quar- 
ters of  fpring-water,  let  it  fimmer  over  the  fire  fix  or  feven 
hours,  till  half  the  water  is  confumed,  or  elfe  put  it  in  a jug,  and 
fet  it  in  the  oven  witli  houfehold  bread,  then  flrain  it  through 
a fieve,  and  beat  half  a pound  of  almonds  vary  fine,  with  fome 
orange-flower- water  in  the  beating ; when  they  are  beat,  mix 
a little  of  your  jelly  with  it,  and  fome  fine  fugar ; flrain  it  out, 
and  mix  it  with  y'our  other  jelly,  flir  it  together  till  it  is  little 
more  than  blood-warm ; then  pour  it  into  half-pint  bafons  or 
diflies  for  the  purpofe,  and  fill  them  up  half  full.  When  you 
ufe  them,  turn  them  out  of  the  difli  as  3'ou  do  flummery.  If 
it  does  not  come  out  clean,  fee  your  bafon  a minute  or  two  in 
warm  water.  You  may  flick  almonds  in  or  not,  juft  as  you 
pleafe.  Eat  it  with  wdne  and  fugar.  Or  make  your  jelly  this 
way:  put  fix  ounces  ofhartfhorn  in  a glazed  jug  with  a long 
neck,  and  put  to  it  three  pints  of  foft  water,  cover  the  top  of 
the  jug  clofe,  and  put  a weight  on  it  to  keep  it  fteady ; fet  it  in 
a pot  or  kettle  of  water  twenty'-four  hours,  let  it  not  boil,  but 
be  fcalding  hot,  then  flrain  it  out,  and  make  your  jelly. 

To  make  Oatmeal-Flummery. 

GET  fome  oatmeal,  put  it  into  a broad  deep  pan,  then  co- 
ver it  widi  water,  flir  it  together,  and  let  it  ftand  twdve  hours, 
then  pour  off  that  water  clear,  and  put  on  a good  deal  of  frelh 
water,  Ihift  it  again  in  twelve  hours,  and  fo  on  in  twelve  more  ; 
then  pour  off  the  water  clear,  and  flrain  the  oatmeal  through  a 
coarfe  hair-fie^,  and  pour  it  into  a fauce-pan,  keeping  it  ftir- 
ring  all  the  time  with  a flick  till  it  boils  and  is  very° thick ; 
then  pour  it  into  difhes;  when  cold  turn  it  into  plates,  and 
eat  it  with  what  you  pleafe,  either  wine  and  fugar,  or  beer  and 
fugar,  or  milk.  It  eats  very’  pretty  with  cyder  and  fugar. 

Y ou  muft  obfen'e  to  put  a great  deal  of  water  to  the  oat- 
meal, and  w'hen  you  pour  off  the  laft  water,  pour  on  juft 
enough  frefh  as  to  flain  the  oatmeal  well.  Some  let  it  ftand 
forty-eight  hours,  fome  three  days,  fhifting  the  water  every 
twelve  hours  ; but  that  is  as  you  love  it  for  fwxetnefs  or  tart- 

U nefs. 


310 


THE  ART  OF  COOKERY 


nefs.  0 ruts  once  cut  does  better  than  oatmeal.  Mind  to  fur 
it  together  when  you  put  in  frelh  water. 

To  make  a fine  SYLLABUByrm  Cow. 

MAKE  your  fyllabub  of  either  cyder  or  wine,  fweeten  it 
pretty  fweet,  and  grate  nutmeg  in ; then  milk  the  milk  into  the 
liquor;  when  this  is  done,  pour  over  the  top  half  a pint  or  a 
pint  of  cream,  according  to  the  quantity  of  fyllabub  you  make. 

You  may  make  this  fyllabub  at  home,  only  havenew-milk; 
make  it  as  hot  as  milk  from  the  cow,  and  out  of  a tea-pot,  or 
any  fuch  thing,  pour  it,  in,  holding  your  hand  very  high. 

To  make  a Hedge-Hog. 

TAKE  two  pounds  of  blanched  almonds,  beat  them  well  | 
in  a mortar,  with  a little  canary  and  orange-flower- water,  to  : 
keep  them  from  oiling.  Make  them  into  niflF  pafte,  tlien  beat  t 
in  the  yolks  of  twelve  eggs,  leave  out  five  of  the  whites,  put  ) 
to  it  a pint  of  cream,  fweetened  wdth  fugar,  put  m half  a pound  i 
of  fweet  butter  melted,  fet  it  on  a furnace  or  flow  fire,  and  1 
keep  it  conflantly  ftirring,  till  it  is  ftifF  enough  to  be  made  in  l 
the  form  of  a hedge-hog;  then  flick  it  full  of  blanched  al-  i 
monds,  flit  and  fluck  like  the  briflles  of  a hedge-hog,  then  put 
it  into  a difli;  take  a pint  of  cream,  and  the  yolks  of  four  eggs 
beat  up,  fweetened  with  fugar  to  your  palate.  Stir  them  together 
over  a flow  fire  till  it  is  quite  hot ; then  pour  it  round  the 
hedge-hog  in  a difh,  and  let  it  fland  till  it  is  cold,  and  ferve  it 
up.  Or  a rich  calf’s  foot  jelly  made  clear  and  good,  poured 
into  the  difh  round  the  hedge-hog;  when  it  is  cold,  it  looks 
pretty,  and  makes  a neat  difh;  or  it  looks  pretty  in  the  middle 
of  a table  for  fupper. 

To  make  French  Flummery. 

TAKE  a quart  of  cream,  and  half  an  ounce  of  ifinglafs, 
beat  it  fine,  and  flir  it  into  fhe  cream.  Let  it  boil  fottly  over 
a flow  fire  a quarter  of  an  hour,  keep  it  flirring  all  the  time  ; 
then  take  it  off,  fweeten  it  to  your  palate,  and  put  in  a fpoon-  | 
ful  of  rofe-water,  and  a fpoonful  of  orange-flower  water ; ftrain  l 
it,  and  pour  it  into  a glafs  or  bafon,  or  what  you  pleafe,  and  I 
when  it  is  cold  turn  it  out.  It  makes  a fine  fide-dilh.  \ ou  i 
may  eat  it  with  cream,  wine,  or  what  you  pleafe.  Lay  round  | 
it  baked  pears.  It  both  looks  very  pretty,  and  eats  fine. 
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Buttered  Tort. 

TAKE  eight  or  ten  large  codlings,  and  fcald  them,  when 
cold  iTfin  them,  take  the  pulp,  and  beat  it  as  fine  as  you  can 
with  a filver  fpoon;  then  mix  in  the  yolks  of  fix  eggs  and  the 
whites  of  four  beat  all  well  together,  fqueeze  in  the  juice  of  a 
Seville  orange,  and  Ihred  the  rind  as  fine  as  poffible,  with 
fome  grated  nutmeg  and  fugar  to  your  tafte  ■,  melt  (ome  fine 
ffefh  butter,  and  beat  up  with  it  according  as  it  wants,  till  it  is 
all  like  a fine  thick  cream,  and  then  make  a fine  pufF-pafte, 
have  a large  tin-patty  that  will  juft  hold  it,  cover  the  patty  with 
the  pafte,  and  pour  in  the  ingredients.  Do  not  put  any  cover 
on,  bake  it  in  a quarter  of  an  hour,  then  flip  it  out  of  the  patty 
on  a difti,  and  throw  fine  fugar  well  beat  all  over  it.  It  is  a 
very  pretty  fide-di^h  for  a fecond  courfe.  Y ou  may  make  this 
of  any  large  apples  you  pleafe. 

Moon-Shine. 

FIRST  havea  pieceoftin,  made  inthefliapeof  ahalf-moon, 
as  deep  as  a half-pint  bafon,  and  one  in  the  fhape  of  a large 
ftar,  and  two  or  three  lefTer  ones.  Boil  two  calves-feet  in  a 
gallon  of  water  till  it  comes  to  a quart,  then  ftrain  it  off,  and 
when  cold  fkim  off  the  fat,  take  half  the  jelly,  and  fweeten  it 
with  fugar  to  your  palate,  beat  up  the  whites  of  four  eggs,  ftir 
all  together  over  a flow  fire  till  it  boils ; then  run  it  tluough  a 
flannel  bag  till  clear,  put  it  in  a clean  fauce-pan,  and  take  aa 
ounce  of  fweet-almonds  blanched  and  beat  very  fine  in  a mar- 
ble mortar,  with  two  fpoonfuls  of  rofe-water,  and  two  of  or- 
ange-flow'er  water;  then  ftrain  it  through  a coarfe  cloth,  mix  it 
with  the  jelly,  ftir  in  four  large  fpoonfuls  of  thick  cream,  ftir  it 
all  together  till  it  boils;  then  have  ready  the  difhyou  intend  it 
for,  lay  the  tin  in  the  fhape  of  a half-moon  in  the  middle,  and 
the  ftars  round  it ; lay  little  weights  on  the  tin  to  keep  them  in 
the  places  you  would  have  them  lie ; then  pour  in  the  above 
blanc-manger  in  the  difh,  and  when  it  is  quite  cold  take  out 
the  tin  things,  and  mix  the  other  half  of  the  jelly  with  half  a 
pint  of  good  white-wine,  and  the  juice  of  two  or  three  lemons, 
with  loaf-fugar  enough  to  make  it  fweet,  and  the  whites  of 
eight  eggs  beat  fine ; ftir  it  all  tether  over  a flow  fire  till  it 
boils,  then  run  it  through  a flannel-bag  till  it  is  quite  clear,  into 
a China-bafon,  and  very  carefully  All  up  the  places  where  you 
took  the  tin  out;  let  it  ftand  till  cold,  and  fend  it  hot  to  table. 
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Notc^  You  may  for  change  fill  the  di(h  with  a fine  thick  aH 
mond  cuftard;  and  when  it  is  cold,  fill  up  the  half- moon  and 
ftars  with  a -clear  jelly.  • 

The  FiaATiNG-IsLAND,  a pretty  Dijh  for  the  Middle  of  a 
Table  at  a Second  Courfe^  or  for  Supper. 

Y OU  muff  take  a foup-difh,  according  to  the  fize  and  quan- 
tity you  would  make,  but  a pretty  deep  glafs  is  befr,  and  fet 
it  on  a China-difh;  firft  take  a quart  of  the  thickeff  cream  you 
can  get,  make  it  pretty  fweet  with  fine  fugar,  pour  in  a gill  of 
fack,  grate  the  yellow  rind  of  a lemon  in,  and  mill  the  cream 
till  it  is  all  of  a thick  froth ; then  carefully  pour  the  thin  from 
the  froth,  into  a difh  ; take  a French-roll,  or  as  many  as  you 
want,  cut  it  as  thin  as  you  can,  lay  a layer  of  that  as  light  as 
poffible  on  the  cream,  then  a layer  of  currant-jelly,  then  a ver)' 
thin  layer  of  a roll,  and  then  hartfhorn-jelly,  then  French-roll, 
and  over  that  whip  your  froth  which  you  faved  off  the  cream 
very  well  milled  up,  and  lay  at  top  as  high  as  you  can  heap  it ; 
and  as  for  the  rim  of  the  difh,  fet  it  round  with  fruit  or  fweet- 
meats,  according  to  your  fancy.  This  looks  very'  pretty  in 
the  middle  of  a table  with  candles  round  it,  and  you  may  make 
it  of  as  many  different  colours  as  you  fancy,  according  to  what 
jellies  and  jams,  or  fweatmeats  you  have  ; or  at  the  bottom 
of  your  difh  you  may  put  the  thickeff  cream  you  can  get : but 
that  is  your  fancy. 


CHAP.  XVTI. 

Of  MADE-WINES,  BREWING,  FRENCH 
BREAD,  &c. 

To  make  Raisn-Wine. 

Take  two  hundred  of  railins,  ffalks  and  all,  and  put  them 
into  a large  hoglhead,  fill  it  with  water,  let  them  ffeep  a fort- 
night, ffirring  them  every  day;  then  pour  off  all  the  liquor, 
and  prefs  the  raifins.  Put  both  liquors  together  in  a nice  clean 
vefTcl  that  will  juft  hold  it,  for  it  muff  be  full;  let  it  ffand  till  it 
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lias  done  hiffing,  or  making  the  leaft  noife,  then  ftop  it  clofe 
and  let  it  hand  fix  months.  Peg  it,  and  if  you  find  it  quite  clear 
rack  it  off  in  another  vefiel ; ftop  it  clofe,  and  let  it  ftand  three 
months  longer;  then  bottle  it,  and  when  you  uie  it,  rack  it  oft 
into  a decanter. 

To  make  Elder-Wine. 

i 

PICK  the  elder-berries  when  full  ripe,  put  them  into  a 
ftone-jar,  and  fet  them  in  the  oven,  or  a kettle  of  boiling  wa- 
ter till  the  jar  is  hot  through;  then  take  them  out  and  ftrain 
them  through  a coarfe  cloth,  wringing  the  berries,  and  put  the 
juice  into  a clean  kettle : to  every  quart  of  juice  put  a pound  of 
fineLifbon  fuear,  let  it  boil  and  fkim  it  well.  When  it  is  clear 
and  fine,  pour  it  into  ajar;  when  cold,  cover  it  clofe,  and  keep 
it  till  you  make  raifin-wine ; then,  when  you  turn  your  wine, 
to  every  gallon  of  wine  put  half  a pint  of  the  elder-fjTup. 


T ? ?7iake  Orange  - W i n e . 

TAKE  twelve  pounds  of  the  beft  powder  fugar,  with  the 
whites  of  eight  or  ten  eggs  well  beaten,  into  fix  gallons  of 
fpring-water,  and  boil  three  quarters  of  an  hour.  W hen  cold, 
put  into  it  fix  fpoonfuls  of  yeaft,  and  the  juice  of  twelve  le- 
mons, which  being  pared  muft  ftand  with  two  pounds  of 
white-fugar  in  a tankard,  and  in  the  morning  ficim  off  the  top, 
and  then  put  it  into  the  water  ; then  add  the  juice  and  rinds 
of  fifty  oranges,  but  not  the  white  parts  of  the  rinds,  and  fo 
let  it  work  all  together  two  days  and  two  nights ; then  add  two 
quarts  of  Rhenilh  or  white-wine,  and  put  it  into  your  vefiel. 

To  make  Orange-AVine  with  Raifins. 

TAKE  thirty  pounds  of  new  Malago  raifins  picked  clean, 
chop  them  fmail,  take  twenty  large  Seville  oranges,  ten  of  them 
you  muft  pare  as  thin  as  for  preferving;  boil  about  eight  gal- 
lons of  foft  water  till  a third  be  confumed,  let  it  cool  a little; 
then  put  five  gallons  of  it  hot  upon  your  raifins  and  orange- 
peel,  ftir  it  well  together,  cover  it  up,  and  when  it  is  cold  let  it 
iland  five  days,  ftirring  it  once  or  twice  a day  ; then  pafs  it 
through  a hair-fieve,  and  with  a fpoon  prefs  it  as  dry  as  you 
can,  put  it  in  a runlet  fit  for  it,  and  put  to  it  the  rind  of  the  o- 
ther  ten  oranges,  cut  as  thin  as, the  firft;  then  make  a fyrup  of 
the  juice  of  twenty  orang^,  vvith  a pound  of  white  fugar.  It 
priuft  be  made  tlie  day  before  you  lurn  it  up;  ftir  it  well  toge- 
ther, and  ftop  it  clofe;  let  it  ftand  two  montlis  to  clear,  then 
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bottle  it  up.  It  will  keep  three  years,  and  is  better  for  keep- 
ing. 

To  make  Elder-Flower  Wine,  very  like  Frontiniac. 

TAKE  fix  gallons  of  fpring- water,  twelve  pounds  of  white 
fugar,  fix  pounds  of  raifins  of  the  fun  chopped.  Boil  thefe  to- 
gether one  hour;  then  take  the  flowers  of  elder,  when  they  are 
falling,  and  rub  them  off  to  the  quantity  of  half  a peck.  When 
the  liquor  is  cold,  put  them  in,  the  next  day  put  in  the  juice  of 
three  lemons,  and  four  fpoonfuls  of  good  ale-yeaft.  Let  it  ftand 
covered  up  two  days ; then  ftfain  it  off,  and  put  it  in  a veffel  fit 
for  it.  T o every  gallon  of  wine  put  a quart  of  Rhenifti,  and 
put  your  bung  lightly  on  a fortnight,  then  flop  it  down  clofe. 

Let  it  fland  fix  months  j aiid  if  you  find  it  is  fine,  bottle  it  off. 

To  Gooseberry-Wine.  j 

GATHER  your  goofeberries  in  dry  weather,  when  they  are 
half  ripe,  pick  them,  and  bruife  a peck  in  a tub,  with  a wooden 
mallet;  then  take  a horfe-hair  cloth,  andprefs  them  as  much  j 
as  polfible,  without  breaking  the  feeds.  When  you  have  pref-  j 
fed  out  all  the  juice,  to  every  gallon  of  goofeberries  put  three 
pounds,  of  fine  dry  powder  fugar,  flir  it  all  together  till  the  fu-  I 
gar  is  diffolved,  then  put  it  in  a veffel  or  calk,'  which  muft  be  -i 
quite  full.  If  ten  or  twelve  gallons,  let  it  fland  a fortnight;  if  j 
a twenty  gallon  cafk,  five  weeks.  Set  it  in  a cool  place,  then 
draw  it  off  from  the  lees,  deaf  the  veffel  of  the  lees,  and  pour  | 
in  the  dear  liquor  again.  If  it  be  a ten  gallon  calk,  let  it  fland 
three  months ; if  a twenty  gallon,  four  months,  then  bottle  | 
it  off. 

To  make  Currant-Wine. 

GATHER  your  currants  on  a fine  dry  day,  when  the  fruit 
is  full  ripe,  flrip  them,  put  them  in  a large  pan,  and  bruife  [ 
them  with  a wooden  peflle.  ' Let  them  fland  in  a pan  or  tub 
twenty- four  hours  to  ferment ; then  rub  it  through  a hair- 
fieve,  and  do  not  let  your  hand  touch  the  liquor.  To  every 
gallon  of  this  liquor,  put  two  pounds  and  a lialf  of  white  fu- 
gar, flir  it  well  together,  and  put  it  into  your  veffel.  To  every  ! 
fix  gallons  put  in  a quart  of  brandy,  and  let  it  fland  fix  weeks. 

If  it  is  fine,  bottle  it ; if  it  is  not,  draw  it  off  as  clear  as  you  i 
can,  into  another  veffel  or  large  bottles ; and  in  a fortnight,  j 
bottle  it  in  fmall  bottles.  ! 
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To  make  Cherry- Wike. 

PULL  your  cherries  when  full  ripe  off  the  ftalks,  'and  prefs 
them  through  a hair-fieve.  To  ever}' gallon  of  liquor  put  two 
pounds  of  lump-fugar  beat  fine,  ftir  k together,  and  put  it  into 
a vefleii  it  muft  be  full:  when  it  has  done  working  and  ma- 
king any  noife,  flop  it  clofe  for  three  months,  and  bottle  it  off. 

To  make  Birch-Wine. 

THE  feafon  for  procuring  the  liquor  from  the  birch-trees  Is 
in  the  beginning  of  March,  while  the  fap  is  rifing,  and  before 
the  leaves  (hoot  out  j for  when  the  fap  is  come  forward,  and  the 
leaves  appear,  the  juice,  by  being  long  digefted  in  the  bark, 
grows  thick  and  coloured,  which  before  was  thin  and  clear. 

The  method  of  procuring  the  juice  is,  by  boring  holes  in  the 
tody  of  the  tree,  and  putting  in  foflets,  which  are  commonly 
made  of  the  branches  of  elder,  the  pith  being  taken  out.  You 
may  without  hurting  the  tree,  if  large,  tap  it  in  feveral  places, 
four  or  five  at  a time,  and  by  that  means  fave  from  a good  many 
trees  feveral  gallons  everyday;  if  you  have  not  enough  in  one 
day,  the  bottles  in  which  it  drops  muft  be  corked  clofe,  and 
rofined  or  waxed;  however,  make  ufe  of  it  as  foon  as  you  can. 

T ake  the  fap  and  boil  it  as  long  as  any  fcum  rifes,  ficimming  it 
all  the  time;  to  every  gallon  of  liquor  put  four  pounds  of  good 
fugar,  the  thin  peel  of  a lemon,  boil  it  afterwards  half  an  hour, 
Ikimming  it  very  well,  pour  it  into  a clean  tub,  and  when  it  is 
almoft  cold,  fet  it  to  work  with  yeaft  fpread  upon  a toaft,  let 
it  ftand  five  or  fix  days,  ftirring  it  often ; then  take  fuch  a calk 
as  will  hold  the  liquor,  fire  a large  match  dipped  in  brimftone, 
and  throw’  it  into  the  calk,  ftop  it  clofe  till  the  match  is  ex- 
tinguilhed,  turn  you  wine,  lay  the  bung  on  light  till  you  find 
it  has  done  working;  ftop  it  clofe  and  keep  it  three  months, 
then  bottle  it  off. 

To  make  Quince- Wine. 

GATHER  the  quinces  when  dry  and  full  ripe;  take  twenty 
large  quinces,  wipe  them  clean  with  a coarfe  cloth,  and  grate 
them  with  a large  grate  orrafp  as  near  the  core  as  you  can,  but 
none  of  the  core ; boil  a gallon  of  fpring- water,  throw  in  your 
quinces,  let  it  boilfoftly  about  aquarter  of  an  hour;  then  ftrain 
them,  well  into  an  earth|n-pan  on  two  pounds  of  double-re- 
fined fugar,  pare  the  peel  of  two  large  lemons,  throw  in  and 
fqueeze  tlie  juice  through  a fieve,  ftir  it  about  till  it  is  very  cool, 

U 4 tiien 


/ 


THE  ART  OF  COOKERY 


316 


then  toaft  a little  bit  of  bread  very  thin  and  brown,  rub  a little 
yeaft  on  it,  let  it  ftand  clofe  covered  twenty-four  hours,  then 
take  out  the  toaft  and  lemon,  put  it  up  in  a cag,  keep  it  three 
months,  and  then  bottle  it.  If  you  make  a twenty  gallon  calk, 
let  it  ftand  fix  months  before  you  bottle  it ; when  you  ftrain 
your  quinces,  you  are  to  wring  them  hard  in  a coarfe  cloth. 


To  make  Cowslip  or  Clary-W ine. 


TAKE  fix  gallons  of  water,  twelve  pounds  of  fugar,  the  juice 
of  fix  lemons,  the  whites  of  four  eggs  beat  very  well,  put  all 
together  in  a kettle,  let  it  boil  half  an  hour,  Ikim  it  very  well ; 
take  a peck  of  cowftips;  if  dry  ones,  half  a peck;  put  them 
into  a tub,  with  the  thin  peeling  of  fix  lemons,  then  pour  on 
the  boiling  liquor,  and  ftir  them  about;  when  almoftcold,  put 
in  a thin  toaft  baked  dry  and  rubbed  with  yeaft.  Let  it  ftand 
two  or  three  days  to  work.  If  you  put  in  before  you  tun  it  i 
fix  ounces  of  fyrup  of  citron  or  le.mons,  with  a quart  of  Rhe-  |. 
nilh-wine,  it  will  be  a great  addition ; the  third  day  ftrain  it  off,  i| 
and  fqueeze  the  cowftips  through  a coarfe  cloth ; then  ftrain  it  | 
through  a flannel-bag,  and  turn  it  up;  lay  the  bung  loofe  for-  | 
two  or'three  days  to  fee  if  it  works,  and  if  it  does  not,  bung  it  ;-i 
down  tight;  let  it  ftand  three  months,  then  bottle  it.  | 

To  Turnip-Wine.  | 

TAKE  a good  many  turnips,  pare,  dice,  and  put  them  in  a | 
cyder-prefs,  and  prefs  out  all  the  juice  very  well.  To  every  | 
gallon  of  juice  have  three  pounds  of  lump-fugar,  have  a veffel  | 
ready,  juft  big  enough  to  hold  the  juice,  put  your  fugar  into  a ; 
veffel,  and  alfo  to  every  gallon  of  juice  half  a pint  of  brandy. 
Pour  in  the  juice,  and  lay  fomething  over  the  bung  for  a week,  j 
to  fee  if  it  works.  If  it  does,  you  muft  not  bung  it  down  till  j 
it  has  done  working;  then  ftop  it  clofe  for  three  months,  and  ^ 
draw  it  off  in  another  veffel.  When  it  is  fine  bottle  it  off.  | 


To  make  Raseerry-Wine, 


TAKE  feme  fine  rafberries,  bruife  them  with  the  back  of 
a fpoon,  then  ftrain  them  through  a flannel-bag  into  a ftone- 
jar.  To  each  quart  of  juice  put  a pound  of  double-refined  fu- 
g^;-,  ftir  it  w'ell  together,  and  cover  it  clofe ; let  it  ftand  three 
day.s,  then  pour  it  off  clear.  ^ quart  of  juice  put  two  quarts 
of  whitc-wine,  bottle  it  off;  if'^vilUbc  fit  to  drink  in  a- veck. 
Brandy  made  thus  is  a very  fine  dram,  and  a much  better  way 

than  fteeping  the  raiberrics. 
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RULES  FOR  BREWING, 

{ CARE  mufl:  be  taken  in  the  firft  place  to  have  the  malt  clean  i 
tl  and  after  it  is  ground,  it  ought  to  ftand  four  or  five  days. 

For  ftrong  0£Iober,  live  quarters  of  mait  to  three  hogL 
I heads,  and  tw  enty-four  pounds  of  hops.  I'his  will  afterwards 

( make  two  hogfheads  of  good  keeping  fmall-beer,  allowing  five 
f pounds  of  hops  to  it. 

• For  middling  beer,  a quarter  of  malt  makes  a hogfhead  of  ale, 
I;  and  one  of  fmall-beer]  or  it  will  make  three  hoglheads  of  good 
fmall-beer,  allowing  eight  pounds  of  hops.  This  will  keep  all 
f the  year.  Or  it  will  make  twenty  gallons  of  rtrong  ale,  and 
two  hogfheads  of  fmall-beer  that  will  keep  all  the  year. 

If  you  intend  your  ale  to  be  kept  a great  while,  allow  a pound 
; of  hops  to  every  bulhel ; if  to  keep  fix  months,  live  pounds  to  a 

' hogfhead  •,  if  for  prefent  drinking,  three  pounds  to  a hogfhead-, 

and  the  foftefl  and  cleareft  water  you  can  get. 

Obferve  the  day  before  to  have  all  your  veffels  very  clean,  and 
never  ufe  your  tubs  for  any  other  ufe  except  to  make  wines. 

Let  your  calks  be  very  clean  the  day  before  with  boiling 
I water  ] and  if  your  bung  is  big  enough,  fcmb  them  v,  ell  with  a 

I little  birch-brcom  or  brufh  ; but  if  they  be  very  bad,  take  out 

the  heads,  and  let  them  be  ferubbed  clean  with  a hand-brufh, 
I fand,  and  fiillers-earth.  Put  on  the  head  again,  and  fcald 
them  well,  throw  into  the  barrel  a piece  of  unflacked  lime, 
and  flop  the  bung  clofe. 

The  firft  copper  of  water,  when  it  boils,  peur  into  your  malh- 
tub,  and  let  it  be  cool  enough  to  fee  your  face  in  j then  put  in 
your  malt,  and  let  it  be  w^ell  mafhed  ; have  a copper  of  water 
boiling  in  the  mean  time,  and  when  your  malt  is  well  malhed, 
fill  your  mafhing-tub,  ftir  it  well  again,  and  cover  it  over  with 
the  facks.  Let  it  ftand  three  hours,  fee  a broad  fhallow  tub 
under  the  cock,  let  it  run  very  foftly,  and  if  it  is  tl'.ick  throw  it 
up  again  till  it  runs  fine,  then  throw  a handful  of  hops  in  the 
under  tub,  let  the  mafh  run  into  it,  and  f.ll  your  tubs  till  ail 
is  run  off.  Have  water  boiling  in  the  copper,  and  lay  as  much 
more  on  as  you  haveoccafion  for,allov/ingone-third  for  boiling 
and  wafte.  Let  that  ftand  an  hour,  boiling  more  water  to  rill 
the  mafli-tub  for  fmall-beer ; let  the  fire  down  a little,  and  put  it 
into  tubs  enough  to  fill  your  mafli.  Let  the  fecond  malh  be  run 
off,  and  fill  your  copper  with  the  firft  wort ; put  in  part  of  your 
hops,  and  make  it  boil  quick;  About  an  hour  is  long  enough  ] 
when  it  is  half  boiled,  throw  in  a handful  of  fait.  Have  a clean 
SNhite  wand  and  dip  it  into  the  copper,  and  if  the  wort  feels 

clammy 
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clammy  it  is  boiled  enough;  then  fiacken  you  fire,  and  take  of? 
your  wort.  Have  ready  a large  tub,  put  two  fticks  acrofs,  and 
let  your  ftraining  baiTcel  over  the  tub  on  the  fticks,  and  ftrain 
your  wort  through  it.  Fut  your  other  wort  on  to  boil  with  the 
reft  of  the  hops  ; let  your  mafti  be  covered  again  with  water, 
and  thin  your  wort  that  is  cooled  in  as  many  things  as  you  can; 
for  the  thinner  it  lies,  and  the  quicker  it  cools,  the  better. 
"When  quite  cool,  put  it  into  the  tunning-tub.  T hrow  a hand- 
ful of  fait  into  every  boil.  When  the  mafh  has  ftood  an  h ur 
dra'v  it  off,  then  fill  your  mafh  with  cold  water,  take  off  the 
wori  in  the  copper  and  order  it  as  before.  When  cool,  add  to 
it  the  firft  in  the  tub ; fo  foon  as  you  empty  one  copper,  fill  the 
other,  fo  boil  your  fmall-beer  well.  Let  the  laft  mafh  run  off, 
and  when  both  are  boiled  with  frefh  hops,  order  them  as  the 
two  firft  boilings ; when  cool  empty  the  mafh-tub,  and  put  the 
fmall-beer  to  work  there.  When  cool  enough  work  it,  fet  a 
wooden-bowl  full  of  yeaft  in  the  beer,  and  it  will  work  over  with 
a little  of  the  beer  in  the  boil.  Stir  your  tun  up  every  twelve 
hours,  let  it  ftand  two  days,  then  tun  it,  taking  off  the  yeaft. 
Fill  your  veffels  full,  and  fave  fome  to  fill  your  barrels  ; let  it 
ftand  till  it  has  done  working  ; then  lay  on  your  bung  lightly 
for  a fortnight,  after  that  flop  it  as  clofe  as  you  can.  Mind  you 
have  a vent-peg  at  the  top  of  the  veftel ; in  warm  weather  open 
it ; and  if  your  drink  hiffes,  as  it  often  will,  loofen  it  till  it 
has  done,  then  flop  it  clofe  again.  If  you  can  boil  your  ale 
in  one  boiling  it  is  beft,  if  your  copper  will  allow  of  it ; if 
not,  boil  it  as  conveniency  ferves. 

When  you  come  to  draw  your  beer,  and  find  it  is  not  fine, 
draw  off  a gallon,  and  fet  it  on  ’.he  fire,  with  two  ounces  of 
ifinglafs  cut  fmall  and  beat.  DifTolve  it  in  the  beer  over  the 
fire  : when  it  is  all  melted,  let  it  ftand  till  it  is  cold,  and  pour 
it  in  at  the  bung,  which  muft  lay  loofc  on  till  it  has  done  fer- 
menting, then  flop  it  clofe  for  a month. 

Take  great  care  your  caiks  are  not  mufty,  or  have  any  ill 
tafte  ; if  they  have,  it  is  a hard  thing  to  fweeten  them. 

You  are  to  walh  your  calks  with  cold  water  before  you  fcald 
them,  and  they  fiiould  lie  a day  or  two  foaking,  and  clean 
them  well,  then  fcald  them. 

The  hejl  Thing  for  Rope. 

AflX  two  handfuls  of  bean-flour,  and  one  handful  of  fait, 
throw  this  into  a kilderkin  of  beer,  do  not  flop  it  clofe  till  it 
has  done  fermenting,  then  let  it  ftand  a month,  and  draw  it 
off ; but  fometimes  nothing  will  do  with  it. 

When 
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JFhen  a Barrel  ^Beer  has  turned  four. 

TO  a kilderkin  of  beer  throw  in  at  the  bung  a quart  of  oat- 
I meal,  lay  the  bung  on  loofe  two  or  three  days,  then  flop  it 
j 'down  clofe,  and  let  it  ftand  a month.  Some  throw  in  a piece 
of  chalk  as  big  as  a turkey’s  egg,  and  when  it  has  done  work- 
ing, flop  it  clofe  for  a month,  then  tap  it. 

BAKING. 

To  make  White-Bread,  after  the  London  Way. 

TAKE  a bufhel  of  the  j&neft  flour  well  dreffed,  put  it  in 
the  kneading-trough  at  one  end,  take  a gallon  of  w'ater  (which 
we  call  liquor)  and  fome  yeafi: ; ftir  it  into  the  liquor  till  it 
looks  of  a good  brown  colour  and  begins  to  curdle,  ftrain  and 
mi;c  it  with  your  flour  till  it  is  about  the  thicknefs  of  a feed- 
cake  ; then  cover  it  with  the  lid  of  the  trough,  and  let  it  ftand 
three  hours,  and  as  foon  as  you  fee  it  begin  to  fall,  take  a gal- 
lon more  of  liquor  ; w'eigh  three  quarters  of  a pound  of  fait, 
and  with  your  hand  mix  it  well  with  the  water  : ftrain  it,  and 
with  this  liquor  make  your  dough  of  a moderate  thicknefs,  fit 
to  make  up  into  loaves  ; tlien  cover  it  again  with  the  lid,  and 
let  it  ftand  tliree  hours  more.  In  the  mean  time,  put  the 
W'ood  into  the  oven  and  heat  it.  It  will  take  two  hours  heat- 
ing. When  your  fpunge  has  ftood  its  proper  time,  clear  the 
oven,  and  begin  to  make  your  bread.  Set  it  in  the  oven,  and 
clofe  it  up,  and  three  hours  will  bake  it.  When  once  it  is  in, 
you  muft  not  open  the  oven  till  the  bread  is  baked  ; and  ob- 
ferx'^e  in  fummer  that  your  water  be  milk-w’arra,  and  in  winter 
as  hot  as  you  can  bear  your  finger  in  it. 

Note^  As  to  the  quantity  of  liquor  your  dough  will  take,  ex- 
perience will  teach  you  in  two  or  three  times  making,  for  all 
flour  does  not  want  the  fame  quantity  of  liquor ; and  if  you 
make  any  quantity,  it  will  raife  up  the  lid  and  run  over. 

To  make  French-Bread. 

T AKE  three  quarts  of  water,  and  one  of  milk  ; in  winter 
folding  hot,  in  fiimmer  a little  more  than  milk-warm  Seafon 
it  well  with  fait,  then  take  a pint  and  a half  of  good  ale  yeaft, 
not  bitter,  lay  it  in  a gallon  of  water  the  night  before,  pour 
it  off  the  water,  ftir  in  your  yeaft  into  the  milk  and  w ater, 
then. with  your  hand  break  in  a little  more  than  a quarter  of  a 
pound  of  butter,  work  it  well  till  it  is  diflblved,  then  beat  up  two 
cges  in  a bafon,  and  ftir  them  in,  have  about  a peck  and  a half 

of 
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of  flour,  mix  it  with  your  liquor  ; in  w'inter  make  your  dough 
pretty  ftifF,  in  fummer  more  Hack  ; fo  that  you  may  ufe  a little 
more  or  lefs  of  flour,  according  to  the  ftift'nefs  of  your  dough  ; 
mix  it  well,  but  the  lefs  you  work  the  better.  Make  it  into 
rolls,-and  have  a very  quick  oven.  When  they  have  lain  about 
a quarter  of  an  hour  turn  them  on  the  other  fide,  let  them  lie 
about  a quarter  longer,  take  them  out  and  chip  all  your  French 
bread  with  a knife,  which  is  better  than  rafping  it,  and  makes 
it  look  fpungy  and  of  a fine  yellow,  whereas  the  rafping  takes 
off  all  that  fine  colour,  and  makes  it  look  roo  fmooth.  You 
mufi;  ftir  your  liquor  into  the  flour  as  you  do  for  pie-cruft. 
After  your  douyh  is  made  cover  it  with  a cloth,  and  let  it  lie 
to  rife, while  the  oven  is  heating. 

mahe  Muffins  and  Oat-CakeS. 

TO  a bufhel  of  Hertfordfhire  white  flour,  take  a pint  and  a 
half  of  good  ale  yealt,  from  pale-malt,  if  you  can  get  it,  be- 
caufe  it  is  whiteft  ; let  the  yeaft  lie  in  water  all  night,  the  next 
day  pour  off  the  water  clear,  make  two  gallons  of  water  jult 
milk- warm,  not  to  fcald  your  yeaff,  and  two  ounces  of  fait ; mix 
your  water,  yeaft,  and  fait,  woll  together  for  about  a quarter  of 
an  hour  ; then  ftrain  it  and  mix  up  your  dough  as  light  as  pof- 
fible,  and  let  it  lie  in  your  trough  an  hour  to  rife ; then  with 
your  hand  roll  it,  and  pull  it  into  liitle  pieces  about  as  big  as  a 
large  walnut,  roll  them  with  your  hand  like  a ball,  lay  them  on 
your  table,  and  as  faftas  you  do  them  lay  a piece  of  flannel  over 
them,  and  be  fure  to  keep  your  dough  covered  with  flannel ; when 
you  have  rolled  out  all  your  dough,  begin  to  bake  the  firft,  and 
by  that  time  they  will  be  fpread  out  in  the  right  form ; lay  them 
on  your  iron ; as  one  fide  begins  to  change  colour  turn  the  other, 
take  great  care  they  do  not  burn,  or  be  too  much  difcoloured, 
but  that  you  w'il  be  a judge  of  in  two  or  three  makings.  Take 
care  the  middle  of  the  iron  is  not  too  hot,  as  it  will  be,  but  then 
you  may  put  a brick-bat  or  two  in  the  middle  of  the  fire  to  llac- 
ken  the  heat.  The  thing  you  bake  on  ntuft  be  made  thus  ; 

Build  a place  as  if  you  was  going  to  fet  a copper,  and  in  the 
ftead  of  a copper,  a piece  of  iron  all  over  the  top  fixed  in  form 
jufbthe  fame  as  the  bottom  of  an  iron  pot,  and  make  your  fire 
underneath  with  coal  as  in  a copper,  t )bfer\  e,  muffins  are  made 
thefameway ; only  this,  when  you  pull  them  to  pieces, roll  them 
in  a good  deal  of  flour,  and  with  a rolling-pin  roll  them  thin, 
cover  them  with  a piece  of  flannel,  and  they  will  rife  to  a proper 
thicknefs  ; and  if  you  find  them  too  big  or  too  little,  you  muft 
roll  dough  accordingly.  'J'hefe  muft  not  be  theleaftdifcolcured. 
'When  you  cat  them,  toaft  than  crilp  en  both  fides,  then  with 
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vour  hand  pull  them  open,  and  they  will  be  like  a honeycomb  ; 
lay  in  as  much  butter  as  you  intend  to  ufe,  then  clap  them  to- 
gether again  and  let  it  by  the  fire.  When  you  think  the  but- 
ter is  melted  turn  them,  that  both  fides  may  be  buttered  alike, 
but  do  not  touch  tliem  with  a knife,  either  to  ipread  or  cut  them 
open,  if  YOU  do  they  will  be  as  heavy  as  lead,  only  when  they 
are  buttered  and  done,  you  may  cut  them  crofs  with  a knife. 

A 5/e,  Some  flour  will  foak  up  a quart  or  three  pints  more  water 
than  other  flour ; then  you  rauft  add  more  water,  or  fna  ke  in  more 
flour  in  making  up,  ior  the  dough  muft  be  as  light  as  poflible. 

A Receipt  for  viakzng  Bread  without  Barm  by  the  help  of  a 

Leaven. 

TAKE  a lump  of  dough,  about  two  pounds  of  your  laft 
making,  which  has  been  railed  by  barm,  keep  it  by  you  in  a 
wooden-veflel,  and  cover  it  well  with  flour.  1 his  is  your  lea- 
vCn  ; then  the  night  before  you  intend  to  bake,  put  the  faid 
leaven  to  a peck  of  Hour,  and  work  them  well  together  with  warm 
water.  Let  it  lie  in  a dry  wooden-veffel,  well  covered  with  a li- 
nen cloth  and  a blanket,  and  keep  it  in  a warm  place.  This 
dough  kept  warm  will  rife  againft  next  morning,  and  will  befaf- 
ficient  to  mix  with  two  or  three  bufhels  of  flour,  being  worked 
up  with  warm  water  and  a little  fait.  When  it  is  well  worked  up, 
and  thoroughly  mixed  with  all  the  flour,  let  it  be  well  covered 
with  the  linen  and  blanket,  until  you  find  it  rife;  then  knead  it 
well,  and  work  it  up  into  bricks  or  loaves,  making  the  loaves 
broad,  and  not  fo  thick  and  high  as  is  frequently  done,  by  which 
means  the  bread  will  be  better  baked.  Then  bake  your  bread. 

Always  keep  by  you  two  or  three  pounds  of  the  dough  of 
your  laft  baking  well  covered  with  flour  to  make  leaven  to  ferve 
from  one  baking-day  to  another  ; the  more  leaven  is  put  to 
the  flour,  the  lighter  and  fpungier  the  bread  will  be.  The 
frefner  the  leaven,  the  bread  will  be  the  lefs  four. 

From  the  Dublin  Society. 

A Method  to  preferve  a large  Stock  Yeast,  which  tviJl  keep 
and  be  of  Ufe  for  feveral  Months.,  either  to  make  Bread  or 
Cakes. 

"^VHEN  you  have  yeaft  in  plenty,  take  a quantity  of  it,  ftir 
and  work  it  well  with  a whifk  until  it  becomes  liquid  and  thin, 
then  get  a large  wooden-platter,  cooler,  or  tub,  clean  and  diy, 
and  wdth  a foft  brufh  lay  a thin  layer  of  the  yeaft  on  the  tub, 
and  turn  the  mouth  downwards  that  no  dull  may  fall  upon  it, 
but  fo  tliat  the  air  may  get  under  to  diy  it.  W hen  that  coat 
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is  very  dry,  tlicn  lay  on  another  till  you  have  a fufficient  quan- 
tity, even  two  or  three  inches  thick,  to  ferve  for  feveral  months, 
always  taking  care  the  yeaft  in  the  tub  be  very  dry  before  you 
lay  more  on. 

When  you  have  occafion  to  ufe  this  yeaft,  cut  a piece  off,  and 
lay  it  in  warm  water  ; ftir  it  together,  and  it  will  be  fit  for  ufe. 
If  it  is  for  brewing,  take  a large  handful  of  birch  tied  together, 
and  dip  it  into  the  yeaft  and  hang  it  up  to  dry  ; take  great  care 
no  duft  comes  to  it,  and  fo  you  may  do  as  many  as  you  pleafe. 
When  your  beer  is  fit  to  fet  to  work,  throw  in  one  of  thefe, 
and  it  will  make  it  work  as  well  as  if  you  had  frefh  yeaft. 

You  muft  whip  it  about  in  the  wort,  and  then  let  it  lie; 
when  the  vat  works  well,  take  out  the  broom,  and  dry  it 
again,  and  it  will  do  for  the  next  brewing. 

Note^  In  the  building  of  your  oven  for  baking,  obfervethat 
you  make  it  round,  low  roofed,  and  a little  mouth  ; then  it 
will  ,take  lefs  fire,  and  keep  in  the  heat  better  than  a long  oven 
and  high  roofed,  and  will  bake  the  bread  better. 


CHAP.  XVIII. 

JARRING  CHERRIES,  AND  PRESERVES,  cifr. 

To  jar  Cherries  Lady  Nor'th's  IVay. 

A AKE  twelve  pounds  of  cherries,  ftone  them,  put  them  in 
your  prefen'ing-pan,  with  three  pounds  of  double- refined  fu- 
gar  and  a quart  of  water ; then  fet  them  on  the  fire  till  they 
are  fcalcling  hot,  take  them  off  a little  while,  and  fet  on  the  fire 
again.  Boil  them  ti”  the/  are  tender,  then  fprinkle  them  with 
half  a pound  of  r'ouble-refined  fugar  pounded,  and  fkim  them 
clean.  Put  them  all  together  in  a China-bowl,  let  them  ftand 
in  the  fyrup  three  days  ; drain  them  through  a fieve,  take  them 
out  one  by  one,  with  the  holes  downwards  on  a wicker-fieve, 
then  fet  them  in  a ftove  to  dry,  and  as  theydr)^  turn  them  upon 
clean  fieves.  When  they  are  dry  enough,  put  a clean  white 
fheec  of  paper  in  a preferving-pan,  then  put  all  the  cherries  in, 
with  another  clean  white  flieet  of  paper  on  the  top  of  them ; 
cover  them  clofe  with  a cloth,  and  fet  them  over  a cool  fire  till 
they  fweat.  Take  them  off  the  fire,  then  let  them  fland  till 
they  arc  cold,  and  put  them  in  boxes  or  jars  to  keep. 
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To  dry  Cherries. 

TO  four  pounds  of  cherries  put  one  pound  of  fugar,  and  juft 
put  as  much  water  to  the  fugar  as  w ill  wet  it ; when  it  is  melt- 
ed, make  It  boil;  ftone  your  cherries,  put  them  in,  and  make 
them  boil ; fkim  them  two  or  three  times,  take  them  oiF,  and  let 
them  ftand  in  the  f)Tup  two  or  three  days,  then  boil  your  fyrup 
and  put  to'them  again,  but  do  not  boil  your  cherries  any  more. 
Let  them  ftand  three  or  four  days  longer,  then  take  them  out, 
lav  them  in  fieves  to  diy',  and  lay  them  in  the  fun,  or  in  a How 
oven  to  dry  ; when  dry,  lay  them  in  rows  in  papers,  and  io  a 
row  of  cherries,  and  a row  of  v\hite  paper  in  boxes. 


To  prcjerue  Cherries  with  the  Leaves  and  Stalks  green. 

FIRST  dip  the  ftalks  and  leaves  in  the  beft  vinegar  boiling 
hot,  ftick  the  fprig  upright  in  a fieve  till  they  are  dry ; in  the 
mean  time  boil  fome  double- refined  fugar  to  fyrup,  and  dip 
tlie  cherries,  ftalks,  and  leaves,  in  the  fyrup,  and  juft  let  them 
fcald  ; lay  them  on  a fieve,  and  boil  the  fugar  to  a candy  height, 
then  dip  the  cherries,  ftalks,  leaves  and  all ; then  ftick  the 
branches  in  fieves,  and  dry  them  as  you  do  other  fweetmeats- 
They  look  very  pretty  at  candle-light  in  a defert. 


To  make  Orange-Marmalade. 


T AKE  the  beft  Seville  oranges,  cut  them  in  cjuarters,  grate 
them  to  take  out  the  bitternefs,  and  put  them  in  water,  which 
you  muft  fhift  t^vice  or  thrice  a day  for  three  days.  Then  boil 
them,  fhifting  the  water  till  they  are  tender,  ftired  them  very 
fmall ; then  pick  out  the  ftcins  and  feeds  from  the  meat  which 
you  pulled  out,  and  put  to  the  peel  that  is  fhred ; and  to  a pound 
of  that  pulp  take  a pound  of  double-refined  fugar.  Wet  your 
fugar  with  v/ater,  and  let  it  boil  up  to  a candy  height  (with  a 
very  quick  fire)  w'hich  you  may  know  by  the  dropping  of  it,  for 
it  hangs  like  a hair;  then  take  it  off  the  fire,  put  in  your  pulp, 
ftir  it  well  together,  then  fet  it  on  the  embers,  and  ftir  it  till  it 
is  thick,  but  let  it  not  boil.  If  you  would  have  it  cut  like  mar- 
malade, add  fome  jelly  of  pippins,  and  allow  fugar  for  it. 


To  ?nake  White-Marmalade. 

PARE  and  core  thequinces  as  faft  as  you  can,  tlien  take  to  a 
pound  of  quinces  ( being  cut  in  pieces,  lefs  t han  hal  f quarters ) three 
quarters  of  apound  of  double  refined  fugar  beat  fmall,  then  throw 

half 
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half  the  fugar  on  the  raw  quinces,  fet  in  on  a flow  fire  till  the 
fugar  is  melted,  and  the  quinces  tender;  then  put  in  the  reft  of 
the  iugar,  and  boil  it  up  as  faft  as  you  can.  When  it  isalmoft 
enough,  put  in  fome  jelly  and  boil  it  apace  ; then  put  it  up, 
and  vvhen  it  is  quite  cold,  cover  it  with  white  paper. 

To  prt'fcrve  Oranges  whole. 

T AKE  the  beft  Bermudas  or  Seville  oranges  you  can  get, 
and  pare  them  with  a penknife  very  thin,  and  lay  your  oranges 
ill  water  three  or  four  days,  fhifting  them  every  day  ; then  put 
them  in  a kettle  with  fair  water;  and  put  a board  on  them  to 
keep  them  down  in  the  w’ater,  and  have  a fkillet  on  the  fire 
with  water,  that  may  be  ready  to  fupply  the  kettle  with  boiling 
water ; as  it  waftes  it  muft  be  filled  up  three  or  four  times, 
w’hile  the  oranges  are  doing,  for  they  will  take  up  feven  or  eight 
hours  boiling ; they  muft  be  boiled  till  a wheat  ftraw  will  run 
thro’ them,  then  take  them  out,  and  fcoop  the  feeds  out  of  them 
very  carefully,  by  making  a little  hole  in  the  top,  and  weigh 
them.  To  every  jxiund  of  oranges  put  a pound  and  three  quar- 
ters of  double-refined  fugar,  beat  well  and  fifted  through  a clean 
lawn  fieve,  fill  your  oranges  with  fugar,  and  ftrew  fome  on 
rliem : let  them  lie  a little  while,  and  make  your  jelly  thus  : 

Take  two  dozen  of  pippins  or  John  apples,  and  flice  them 
into  water,  and  when  they  are  boiled  tender  ftrain  the  liquor 
from  the  pulp,  and  to  every  pound  of  oranges  you  muft  have  a 
pint  and  a half  of  this  liquor,  and  put  to  it  three  quarters  of  the  * 
fugar  you  left  in  filling  the  oranges,  fet  it  on  the  fire,  and  let  it 
boil,  fkim  it  well,  and  put  it  in  a clean  earthen-pan  till  it  is 
cold,  then  put  it  in  your  fkillet  ; put  in  your  oranges  ; with  a 
fmall  bodkin  job  your  oranges  as  they  are  boiling  to  let  the  fy- 
rup  into  them,  ftrew  on  the  reft  of  your  fugar  w'hilft  they  are 
boiling,  and  when  they  look  clear  take  them  up  and  put  them  in 
your  glalTes,  put  one  in  a glafs  juft  fit  for  them,  and  boil  the 
the  fyrup  till  it  is  almoft  a jelly,  then  fill  up  your  glafles  ; when 
they  are  cold,  paper  them  up,  and  keep  them  in  a dry  place. 

To  tnake  R.ed-Marmalade. 

SCALD  the  quinces  tender  in  water,  then  cut  them  in  quar- 
ters, core  and  pare  the  pieces.  T o four  pounds  of  quinces  put 
three  pounds  of  fugar,  and  four  pints  of  water ; boil  the  Iugar 
qnd  water  to  a fyrup,  then  put  in  the  quinces  and  cover  it.  Let 
it  ftand  all  night  over  a very  little  fire,  anvi  not  to  boil ; vhen 
they  are  red  enough,  put  in  a poiTinger  full  of  jelly,  or  more. 
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and  boil  them  up  as  faft  as  you  can.  When  it  is  enough,  put 
it  up,  but  do  not  break  the  quinces  too  much. 

Red-Quinces  whole. 

T AKE  fix  of  the  fineft  quinces,  core  and  fcald  them  tender, 
drain  them  from  the  water,  and  when  they  are  cold  pare  them ; 
then  take  their  weight  in  good  fugar,  a pint  of  water  to  every 
pound  of  fugar,  boil  it  to  a fyrup,  fkim  it  well,  then  put  in  the 
quinces,  and  let  them  ftand  all  night ; when  they  are  red  e- 
nough,  boil  them  as  the  marmalade,  with  two  porringers  full 
of  jelly.  When  they  are  as  foft  as  you  can  run  a ftraw  thro’ 
them,  put  them  Into  glalles ; let  the  liquor  boil  till  it  is  a 
jelly,  and  then  pour  it  over  the  quinces. 

jELLYyir  the  Quinces. 

T AKE  fome  of  the  lefier  quinces,  and  wipe  them  with  a 
clean  coarfe  cloth ; cut  them  in  quarters  ; put  as  much  water  as 
will  cover  them  ; let  it  boil  apace  till  it  is  ftrong  of  the  quinces, 
then  ftrain  it  through  a jelly-bag.  If  it  be  for  white  quinces, 
pick  out  the  feeds,  but  none  of  the  cores,  nor  quinces  pared. 

To  make  Conferve  ^Red-Roses,  or  any  other  Flowers. 

Take  rofe-buds  or  any  other  flowers,  and  pick  them,  cut 
off  the  white  part  from  the  red,  and  put  the  red  flowers,  and  fift 
them  thro’  a fieve  to  take  out  the  feeds,  then  w'eigh  them,  and 
to  every  pound  of  flowers  take  two  pounds  and  a half  ofloaf- 
fugar ; beat  the  flowers  pretty  fine  in  a ftone  mortar,  then  by 
degrees  put  the  fugar  to  them,  and  beat  it  very  well  till  it  is 
well  incorporated  together,  then  put  it  into  gallipots,  tie  it  over 
Vvith  paper,  over  that  a leather,  and  it  will  keep  feven  years. 

To  make  Conferve  of  Hips. 

GATHER  hips  before  they  growfofr,  cut  off  the  heads  and 
ftalks,  flit  them  in  halves,  take  out  all  the  feeds  and  white  that 
is  in  them  very  clean,  then  put  them  into  an  earthen-pan,  and 
flir  them  every  day,  or  they  will  grow  mouldy.  Let  them  ftand 
till  they  are  fott  enough  to  rub  them  through  a coarfe  hair-fieve, 
as  the  pulp  comes  take  it  off  the  fieve  : they  are  a dry  berry, 
and  will  require  pains  to  rub  them  through ; then  add  its 
weight  in  fugar,  mix  them  well  together  without  boiling,  and 
keep  it  in  deep  gallipots  for  ufe. 
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To  make  Syrup  0/^ Roses, 

INFUSE  three  pounds  of  damafk  rofe-leaves  in  a gallon  of  j 
warm  water,  in  a well-glazed  earthen-pot,  with  a narrow 
mouth,  for  eight  hours,  which  flop  fo  clofe  that  none  of  the 
virtue  may  exhale.  Vv  hen  they  have  infufed  fo  long,  heat 
the  water  again,  fqueeze  them  out,  and  put  in  three  pounds 
more  of  rofe-leaves,  to  infufe  for  eight  hours  more,  then  prefs 
them  out  very  hard  j then  to  every  quart  of  this  infufion  add  ; 
four  pounds  of  line  fugar,  and  bod  it  to  a fyrup. 

To  mqke  Syrup  a/" Citron. 

PARE  and  flice  your  citrons  thin,  lay  them  in  a bafon,  1 
with  layers  of  fine  fugar.  1 he  next  day  pour  off  the  liquor  , 
into  a glafs,  fkim  it,  and  clarify  it  over  a gentle  fire. 

To  make  Syrup  o/'Cuove-Gilliflowers. 

Clip  your  gilhfiowers,  fprinkle  them  with  fair  water,  put  1 
them  into  an  earthen-pot,  ftop  it  up  very  clofe,  fet  it  in  a kettle  i 
of  water,  and  le^  it  boil  for  two  hours  ; tlien  ftrain  out  the  i 
juice,  put  a pound  and  a half  of  fugar  to  a pint  of  juice,  put  it  ■ 
into  a Ikillet,  fet  it  on  the  fire,  keep  it  ftirring  till  the  fugar  is  1 
all  melted,  do  not  let  it  boil ; then  fet  it  by  to  cool,  and  put  it  ’ 
into  bottles. 

To  make  Syrup  ^Peach-Blossoms. 

INFUSE  peach-bloflbms  in  hotwater,  asmuchaswill  hand-  ( 
fomely  cover  them.  Let  them  Hand  in  balneo,  or  in  fand,  for  | 
twenty-four  hours,  covered  clofe ; then  ftrain  out  the  flowers  j 
from  the  liquor,  and  put  in  frefh  flowers.  Let  them  ftand  to  . 
infufe  as  before,  then  ftrain  them  out,  and  to  the  liquor  put  | 
frefh  peach-bloflbms  the  third  time ; and,  if  you  pleafe,  a ' 
fourth  time.  I'hen  to  every  pound  of  your  infufion  add  two  1 
pounds  of  double-refined  fugar  ; and  fetting  it  in  fand,  orbal-  I 
neo  J make  a fyrup,  which  keep  for  ufe. 

To  make  Syrup  ^Quinces. 

GRATE  quinces,  pafs  their  pulp  through  a cloth  to  extrnft  ' 
the  juice,  fet  their  juices  in  the  iun  to  fettle,  or  before  the  fire  ! 
and  by  that  means  clarify  it  •,  for  every  four  ounces  of  this  juice  1 
take  a pound  of  fugar  boiled  brown.  If  the  putting  in  the  juice  1 
of  the  quinces  fhould  clieck  the  boiling  of  the  fugar  too  much, 
give  the  fyrup  fome  boiling  till  it  becomes  pearled ; then  take 
it  off  the  fire,  and  when  cold,  put  it  into  the  bottles. 
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To  preferve  Apricot^. 

TAKE  yourapricots,  ftone  and  pare  thennhin,  and  take  their 
weight  in  double-refined  fugar  beaten  and  fifted,  put  your  apri- 
cots^ in  a filver  cup  or  tankard,  cover  them  over  with  lugar,  and 
let  them  ftand  fo  all  night.  The  next  day  put  them  in  a pre- 
ferving-pan,let  them  on  a gentle  fire,  and  let  them  fimmeralittle 
while,  then  let  them  boil  till  tender  and  clear,  taking  them  oft 
fometimesto  turn  and  ikim.  Keep  them  under  the  liquor  as  they 
are  doing,  and  with  a fmall  clean  bodkin  or  great  needle  job 
them,  that  the  fyrup  may  penetrate  into  them.  When  they 
are  enough,  take  them  up,  and  put  them  in  glaffes.  Boil  and 
fkim  your  fyrup  5 and  when  it  is  cold,  put  it  on  your  apricots. 

To  prcferve  Damsons  whole, 

YOU  muft  take  fome  damfons  and  cut  them  in  pieces,  put 
them  in  a ikillet  over  the  fire,  with  as  much  water  as  will  cover 
them.  U hen  they  are  boiled  and  the  liquor  pretty  ftrong,  ftrain 
it  out ; add  for  eveiy  pound  of  the  damfons  wiped  clean,  a pound 
of  fingle-refined  fugar,  put  the  third  part  of  your  fugar  into 
the  liquor,  fet  it  over  the  fire,  and  when  it  fimmers,  put  in 
the  damfons.  Let  them  have  one  good  boil,  and  take  them  off" 
for  half  an  hour  covered  up  clofe  ; then  fet  them  on  again,  and 
let  them  fimmer  over  the  fire  after  turning  them  ; then  take 
them  out  and  put  them  in  a bafon,  ftrew  all  the  fugar  that  was 
left  on  them,  and  pour  the  hot  liquor  over  them.  Cover 
them  up,  and  let  them  ftand  till  next  day,  then  boil  them  up 
again  till  they  are  enough.  Take  them  up,  and  put  tliem  in 
pots  i boil  tlie  liquor  till  it  jellies,  and  pour  it  on  them  when 
it  is  almoft  coldj  fo  paper  them  up. 

To  candy  any  Sort  ^Flowers. 

T AKE  the  beft  treble-refined  fugar,  break  it  into  lumps,  and 
dip  it  piece  by  piece  into  water,  put  them  into  a veflel  of  filver, 
and  melt  them  over  the  fire;  when  it  juft  boils,  ftrain  it,  and  fee 
it  on  the  fire  a^in,  and  let  it  boil  till  it  draws  in  hairs,  which 
you  may  perceive  by  holding  up  your  fpoon  ; then  put  in  the 
flowers,  and  fet  them  in  cups  or  glafles,  When  it  is  of  a hard 
candy,  break  it  in  lumps,  and  lay  it  as  high  as  you  pleafe.  Dry 
it  in  a ftove,  or  in  the  fun,  and  it  will  look  like  fugar-candy. 

I To  preferve  Gooseberries  whole  without Jioning. 

I TAKE  the  largeft  prefer\  ing  goofeberries,  and  pick  off  the 
I black  eye,  but  not  the  ftalk,  then  fet  them  over  th.e  fire  in  a pot 
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of  water  to  fcald,  cover  them  very  clofe,  but  not  boil  or  break, 
and  when  they  are  tender  take  them  up  into  cold  water  ; then 
take  a pound  and  a half  of  double-refined  fugar  to  a pound  of 
gooleberries,  and  clarify  the  fugar  with  water,  a pint  to  a pound 
of  fugar,  and  when  your  fyrup  is  cold,  put  the  goofeberries 
fingle  in  your  preferving-pan,  put  the  fyrup  to  them,  and  fet 
them  on  a gentle  fire ; let  them  boil,  but  no:  too  faft,  left  they 
break : and  when  they  have  boiled  and  you  perceive  that  the  fu- 
gar has  entered  them,  take  them  off;  cover  them  with  white  pa- 
per, and  fet  them  by  till  the  next  day.  Then  take  them  out  of 
the  fyrup,  and  boil  the  fyrup  till  it  begir.s  to  be  ropy;  fkim  it, 
and  put  it  to  them  again,  then  fet  them  on  a gentle  fire,  and  let 
them  fimmer  gently,  till  you  perceive  the  fyrup  will  rope  ; then 
take  them  off,  fet  them  by  till  they  are  cold,  coverthem  with  pa- 
per, then  boil  fome  goofeberries  in  fair  water,  and  when  the 
liquor  is  ftrong  enough,  ftrain  it  out.  Let  it  ftand  to  fettle, 
and  to  every  pint  take  a pound  of  double-refined  fugar,  then 
make  a jelly  of  it,  put  the  goofeberries  in  glafles,  when  they 
are  cold  ; cover  them  with  the  jelly  the  next  day,  paper  them 
wet,  and  then  half-dry  the  paper,  that  goes  in  the  infide,  it 
clofes  down  better,  and  then  white  paper  over  the  glafs.  Set 
it  in  your  ftove,  or  a dry  place. 

To  prefeYve  White-Walnuts. 

FIRST  pare  your  walnuts  till  the  white  appears,  and  no- 
thing elfe.  You  muft  be  very  careful  in  the  doing  of  them,  that 
they  do  not  turn  black,  and  as  faft  as  you  do  them  throw  them 
into  fait  and  water,  and  let  them  lie  till  your  fugar  is  ready. 
Take  three  pounds  of  good  loaf- fugar,  put  it  into  your  prefer- 
ving-pan, fet  it  over  a charcoal-fire,  and  put  as  much  water  as 
will  juft  wet  the  fugar.  Let  it  boil,  then  have  ready  ten  or  a 
dozen  whites  of  eggs  ftrained  and  beat  up  'o  froth,  cover  your 
fugar  with  the  froth  as  it  boils,  and  fkim  it ; then  boil  it  and 
fkim  it  till  it  is  as  clear  as  cryftal,  then  throw  in  your  walnuts, 
juft  give  them  a boil  till  they  are  tender,  then  take  them  out, 
and  lay  them  in  a difh  to  cool ; when  cool  put  them  in  your 
preferving-pan,  and  when  tlie  fugar  is  as  warm  as  milk  pour  it 
over  them  ; when  quite  cold,  paper  them  down. 

Thus  clear  your  fugar  for  all  preferves,  apricots,  peaches, 
goofeberries,  currants, 

To  pvfferve  "^Valnuts  green. 

WIPE  them  very  clean,  and  lay  them  in  ftrong  fait  and  water 

twenty-four  hours ; then  take  them  out,  and  wipe  them  very 
^ clean. 
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clean,  have  ready  a (killet  of  water  boiling,  throw  them  in,  let 
them  boil  a minute  and  take  them  out.  Lay  them  on  a coarfe 
cloth,  and  boil  your  fugar  as  above  ; then  juft  give  your  walnuts 
a fcald  in  the  fugar,  take  them  up  and  lay  them  to  cool.  Put 
them  in  your  prel'erving-pot,  and  pour  on  your  fyrup  as  above. 

To  -prefer ve  the  large  Green-Plums. 

FIRST  dip  the  ftalks  and  leaves  in  boiling  vinegar;  when 
they  are  dry  have  your  fyrup  ready,  and  firft  give  them  a fcald, 
and  ver)'’ carefully  with  a pin  takeoff  the  fkin;  boil  your  fugar 
to  a candy  height,  and  dip  in  your  plums,  hang  them  by  the 
ftalk  to  dr)',  and  they  will  look  finely  tranfparent,  and  by 
hanging  that  way  to  dry,  will  have  a clear  drop  at  the  top. 
You  muft  take  great  care  to  clear  your  fugar  nicely. 

J nice  Way  to  preferve  Peaches. 

PUT  your  peaches  in  boiling  water,  juft  give  them  a fcald, 
but  do  not  let  them  boil,  take  them  out  and  put  them  in  cold  wa- 
ter, then  dry  them  in  afieve,  and  put  them  in  long  wide-mouth- 
ed bottles ; to  half  a dozen  peaches  takes  a quarter  of  a pound  of 
fugar,  clarify  it,  pour  it  over  your  peaches,  and  fill  the  bottles 
with  brandy.  Stop  them  clofe,  and  keep  them  in  a clqfe  place. 

fecond  Way  tg  preferve  Peaches. 

MAKE  your  f)Tup  as  above,  and  when  it  is  clear  juft  dip 
in  your  peaches,  and  take  them  out  again,  lay  them  on  a dilfi 
to  cool,  then  put  them  into  large  wide-mouthed  bottles,  and 
when  the  fyrup  is  cold  pour  it  over  them  ; let  them  ftand  till 
cold,  and  fill  up  the  bottle  with  the  beft  French  brandy.  Ob- 
ferve  tlrat  you  leave  room  enough  for  the  peaches  to  be  well 
covered  with  brandy,  and  cover  the  glafs  dofe  with  a bladder 
and  leather,  and  tie  them  clofe  down. 

To  make  Quince-Cakes. 

YOU  muft  let  a pint  of  the  fyrup  of  quinces  with  a quart  or 
two  of  rafberries  be  boiled  and  clarified  over  a clear  ge.itle 
fire,  taking  care  that  it  be  well  Ikimmed  from  ime  to  time  ; 
then  add  a pound  and  a half  of  fugar,  caufe  as  much  more  to 
be  brought  to  a candy  height,  and  poured  in  hot.  Let  the 
whole  be  continually  ftirred  about  till  it  is  ahnoft  cold,  then 
fpread  it  on  plates,  and  cut  it  nut  into  cakes. 
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CHAP  XIX. 

To  make  Anchovies,  Vermicelli,  Catchup,  Vinegar, 
and  to  keep  Artichokes,  French-Beans, 

To  make  Anchovies. 

TP O a peck  of  fprats,  two  pounds  of  common  fait,  a quarter 
of  a pound  of  bay-falt,  four  pounds  of  falt-petre,  two  ounces 
of  fal-prunella,  two  pennyworth  of  cochineal ; pound  all  in  a 
mortar,  put  them  into  a ftone-pot,  a row  of  fprats,  a layer  of 
your  compound,  and  fo  on  to  the  top  alternately,  i'refs  them 
hard  down,  cover  them  clofe,  let  them  ftand  fix  months,  and 
they  will  be  fit  for  ufe  Obferve  that  your  fprats  be  very  frefh, 
and  do  not  wafli  or  wipe  them,  but  juft  take  them  as  they  coins 
out  of  the  water. 

To  pickle  Smelts,  where  you  have  plenty. 

TAKE  a quarter  of  a peck  of  fmelts,  half  an  ounce  of  pep- 
per, half  an  ounce  of  nutmeg,  a quarter  of  an  ounce  of  mace, 
half  an  ounce  of  falt-petre,  a quarter  of  a pound  of  common  fait, 
beat  all  very  fine,  wafh  and  clean  the  fmelts,  gu  them,  then 
lay  them  in  rows  in  ajar,  and  between  every  layer  of  fmelts 
ftrew  the  feafoning  with  four  or  five  bay- leaves,  then  boil  red- 
wine,  and  pour  over  them  enough  to  cover  them.  Cover  them 
with  a plate,  and  when  cold  tie  them  down  clofe.  They  ex- 
ceed anchovies. 

To  ?nake  Vermicelli. 

MIX  yolks  of  eggs  and  flour  together  in  a pretty  ftiff  pafte, 
fo  as  you  can  work  it  up  cleverly,  and  roll  it  as  thin  as  it  is  pof- 
fible  to  roll  the  pafte.  Let  it  dry  in  ihe  fun  ; when  it  is  quite 
dry,  with  a very  (harp  knife  cut  it  as  thin  as  poflible,  and  keep 
it  in  a dry  place.  It  will  run  up  like  little  worms,  as  vermi- 
celli does ; though  the  beft  way  is  to  run  it  through  a coarfe 
fieve,  whilft  the  pafte  is  foft.  If  you  want  fome  to  be  made  in 
hafte,  dry  it  by  the  fire,  and  cut  it  fmall.  It  will  dry  by  the 
fire  in  a quarter  of  an  hour.  'I  his  far  exceeds  what  comes 
from  abroad,  being  frefher. 

To  make  Catchup. 

TAKE  the  large  flaps  of  mulhrooms,  pick  nothing  but  the 
ftraws  and  dirt  from  them,  then  lay  them  in  a broad  earthen-pan, 
firew  a good  deal  of  fait  over  them,  let  them  lie  till  next  morn- 
ing, 
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ine,  then  with  your  hand  break  thent>  put  them  into  a ftew- 
pan,  let  them  boil  a minute  or  two,  then  ftrain  them  tlwougha 
coarfe  cloth,  and  wring  it  hard.  Take  out  all  the  juice,_  let 
it  iland  to  fettle ; tlien  pour  i oft  clear,  run  it  tlurough  a thick 
ftannel-bag,  (fome  filter  it  through  brown  paper,  but  tltat  is  a 
very  tediovis  way),  then  boil  it ; to  a quart  of  the  liquor  put  a 
quarter  of  an  ounce  of  whole  ginger,  and  half  a quarter  of  an 
ounce  of  whole  pepper.  Boil  it  brifkly  a quarter  of  an  hour  ; 
then  ftrain  it,  and  when  it  is  cold,  put  it  into  pint  bottles.  In 
each  bottle  put  four  or  five  blades  of  mace,  and  fix  cloves,  cork 
it  tight,  and  it  will  keep  two  years.  This  gives  the  beft  fia- 
Your  of  the  mufiirooms  to  any  fauce.  If  you  put  to  a pint  of 
tifis  catchup  a pint  of  mum,  it  will  tafte  like  foreign  catchup. 

An'dher  TVay  to  make  Catchup. 

TAKE  the  large  flaps,  and  fait  them  as  above  j boil  the  li- 
quor, ftrain  it  through  a thick  flannel- bag  i.  to  a quart  of  that 
liquor  put  a quart  of  ftale  beer,  a large  flick  of  horfe-radifh 
cut  in  little  flips,  five  or  fix  bay-leaves,  an  onion  ftuck  with 
twenty  or  thirty  cloves,  a quarter  of  an  ounce  of  inace,  3 quar- 
ter of  an  ounce  of  nutmegs  beat,  a quarter  of  an  ounce  of  black 
and  white  pepper,  a quarter  of  an  ounce  of  all-fpice,  and  four  or 
five  races  of  ginger.  Cover  it  clofe,  and  let  it  fimmerver)'  foftly 
til^-about  one-third  is  wafted  j then  ftrain  h tltrough  a flannel 
bag : when  it  is  cold  bottle  it  in  pint  bottles,  cork  it  clofc,  and 
it  will  keep  a great  while  ; you  may  put  red-wine  in  the  room 
of  beer ; fome  put  in  a head  of  garlick,  but  1 think  that  fpoils  it. 
The  other  receipt  you  have  in  the  Chapter  for  the  Sea. 

Artichokes  to  keep  all  the  Tear. 

BOIL  as  many  artichokes  as  you  intend  to  keep  ; boil  them 
fo  as  juft  the  leaves  will  come  out  j then  pull  oflF  all  the  leaves 
and  choke,  cut  them  from  the  firings,  lay  them  on  a tin-plate, 
and  put  them  in  an  oven  where  tarts,  are  drawn,  let  them  ftand 
till  the  oven  is  heated  again,  take  them  out  before  the  wood  is 
put  in,  and  fet  them  in  again,  after  the  tarts  are  drawn  ; fo  do 
till  they  are  as  dry  as  a board,  then  put  them  in  a paper  bag,  and 
hang  them  in  a dry  place.  You  Ihould  lay  them  in  warm  wa- 
ter three  or  four  hours  before  you  ufe  them,  fhifting  the  water 
often.  Let  the  laft  water  be  boiling  hot ; they  will  be  very 
tender,  and  eat  as  fine  as  frefh  ones.  You  need  not  dry  all 
your  bottoms  at  once,  as,  the  leaves  are  good  o eat ; fa  boil  a 
dozen  at  a time>  and  fave  the  bottoms  ror  this  ufc. 
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To  keep  French  Beans  all  the  Tear. 

TAKE  fineyoung beans,  gather  them  onaveryfine  day, have 
a large  ftone-jar  ready,  clean  and  dry,  lay  a layer  of  fait  at  tlie 
bottom,  and  then  a layer  of  beans,  then  fait,  and  then  l^eans, 
and  fo  on  till  the  jar  is  full ; cover  them  with  fait,  tie  a coarfe 
cloth  over  them  and  a board  on  that,  and  then  a weight  to  keep 
it  clofe  from  all  air  ; fet  them  in  a dry  cellar,  and  when  you  ufe 
them  cover  them  clofe  again  ; wafh  them  you  took  but  very 
• clean,  and  let  them  lie  in  foft-water  twenty-four  hours,  Ihift- 
ing  the  water  often  ; when  you  boil  them  do  hot  put  any  fait 
in  the  water.  The  beft  way  of  dreffing  them  is,  boil  them 
with  juft  the  white  heart  of  a fmall  cabbage,  then  drain  them, 
chop  the  cabbage,  and  put  both  into  a fauce-pan  with  a piece  of 
butter  as  big  as  an  egg,  rolled  in  flour,  fhake  a little  pepper,  put 
in  a quarter  of  a pint  of  good  gravy,  let  them  ftew  ten  minutes, 
and  then  difh  them  up  for  a fide-difli.  A pint  of  beans  to  the 
cabbage.  You  may  do  more  or  lefs,  juft  as  you  pleafe. 

To  keep  Green-Peas  till  Chrljlmae. 

TAKE  fine  young  peas,  fhell  them,  throw  them  into  boiling 
water  with  fome  fait  in,  let  them  boil  five  or  fix  minutes,  throw 
them  into  a cullender  to  drain  ; then  lay  a cloth  four  or  five 
times  double  on  a table,  and  fpread  them  on  ; dry  them  very 
well,  and  have  your  bottles  ready,  fill  them  and  cover  them 
with  mutton-fat  fried;  when  it  is  a little  cool  fill  the  necks  al- 
moft  to  the  top,  cork  them,  tie  a bladder  and  a lath  over  them, 
and  fet  them  in  a cool  dry  place.  When  you  ufe  them  boil  your 
water,  put  in  a little  fait,  fome  fugar,  and  a piece  of  butter  ; 
when  they  are  boiled  enough,  throw  them  into  a fieve  to  drain, 
then  put  them  into  a fauce-pan  with  a good  piece  of  butter ; 
keep  (baking  it  round  all  the  time  till  the  butter  is  melted,  then 
^urn  them  into  a di(b,  and  fend  them  to  table. 

Another  Way  to  preferve  Green-Peas. 

GATHER  your  peas  on  a very  dry  day,  when  they  are  nei- 
ther old,  nor  too  young,  (hell  them,  and  have  ready  fome  quart 
bottles  with  little  mouths,  being  well  dried  ; fill  the  bottles  and 
cork  them  well,  have  ready  a pipkin  of  rolin  melted,  into  which 
dip  the  necks  of  the  bottles,  and  fet  them  in  a very  dr>'  place 
that  is  cool. 

To  keep  Green  Gooseberries  till  Chrl/lmas. 

PICK  your  large  green  goofeberries  on  a dry  day,  have  ready 
your  bottles  dean  and  dry,  fill  the  bottles  and  cork  them,  let 
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them  in  a kettle  of  water  up  to  the  neck,  let  the  water  boil 
very  foftly  till  you  find  the  goofeberries  are  coddled,  take  them 
out,  and  put  in  the  reft  of  the  bottles  till  all  are  done;  then, 
have  ready  fome  rofin  melted  in  a pipkin,  dip  the  necks  of  the 
bottles  in,  and  that  will  keep  all  air  from  coming  at  the  cork, 
keep  them  in  a cold  dry  place  where  no  damp  is,  and  they  will 
bake  as  red  as  a cherry.  You  may  keep  them  without  fcalding, 
but  then  the  Ikins  will  not  be  fo  tender,  nor  bake  fo  fine. 

To  keep  Red-Gooseberries. 

PICK  them  when  full  ripe,  to  each  quart  of  goofeberries  put 
a quarter  of  a pound  of  Lifbon  fugar,  and  to  e^ch  quarter  of  a 
pound  of  fpgar  put  a quarter  of  a pint  of  water,  let  it  boil,  then 
put  in  your  goofeberries,  and  let  them  boil  foftly  two  or  three 
minutes,  thek  pour  them  into  little  ftone-jars ; when  cold  co- 
ver them  up  afrcLJceep  them  for  ufe;  they  make  fine  pies  with 
little  trouble.  You  may  prefs  them  through  a cullender;  to 
a quart  of  pulp  put  half  a pound  of  fine  Lifbon  fugar,  keep 
ftirring  over  the  fire  till  both  be  well  mixed  and  boiled,  and 
pour  it  into  afton^-jar;  when  cold  cover  it  wtth  white-paper| 
and  it  makes  very  pretty  tarts  or  puffs. 

To  keep  Walnuts  all  the  Tear. 

TAKE  a large  jar,  a layer  of  fea-fand  at  the  bottom,  then  z 
layer  of  walnuts,  then  fand,  tlien  the  nuts,  and  fo  on  till  the 
jar  is  full ; and  be  fure  they  do  not  touch  e^ch  other  in  any  of 
the  layers.  When  you  woiUd  ufe  them,  lay  them  in  warm  wa-r 
ter  for  an  hour,  fhift  the  water  as  it  cools  ; then  rub  them 
dry,  and  they  will  peel  well  and  eat  fweet.  Lemons  will  keep 
thus  covered  better  than  any  other  way. 

Another  way  to  keep  Lemons. 

T AKE  the  large  fine  fruit  that  are  quite  found  and  good, 
and  take  a fine  pack-thread  about  a quarter  of  a yard  long,  run 
it  through  the  hard  nib  at  the  end  of  the  lemon ; then  tie  the 
firing  together,  and  hang  it  on  a little  hook  in  an  airy  dry 
place;  fo  do  as  many  as  you  pleafe,  but  be  fure  they  do  not 
touch  one  another,  nor  any  tiling  dfe,  but  hang  as  high  as  you 
can.  I'hus  you  may  keep  peers,  &c.  only  tying  the  firing  to 
the  ftalk. 
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Tahip  White  Bulltce,  Pear-Plums,  ar  Damsons,  Scc^ 

fm’  1'arts  or  Pies. 

G ATHER  them  when  full  grown,  and  juft  as  they  begin  to 
turn.  Pick  all  the  largeft  out,  lave  about  two-thirds  of  the 
fruit,  the  other  third  put  as  much  water  to  as  you  think  vaH 
cover  the  reft.  Let  them  boil,  and  Ikim  them ; when  the  fruit  Ls 
boiled  very  foft ; then  ftrain  it  through  a coarfe  hair-fieve  > and 
to  every  quart  of  this  liquor  put  a pound  and  a half  of  fugar, 
boU.it,  and  Ikim  it  very  well  ; then  throw  in  your  fruit,  juft  give 
them  a fcald ; take  them  of?  the  fi/e,  and  when  cokl  put  them 
inrto  bottles  with  wide  mouths,  pour  your  fyrup  over  them,  lay 
3'  piece  of  white  paper  over  them,  and  cover  them  with  oil.  Be 
fore  to  take  the  oil  well  of?  when  you  ufe  tl-iem,  and  do  not  put 
them  in  larger  bottles  than  you  think  you  fhall  make  ufe  of  at 
a.  time,  becaufe  all  thefe  forts  of  fruits  fpoil  with  the  air. 

To  make  Vinegar. 

TO  every  gallon  of  v;ater  put  a pound  of  coarfe  Liftx>n  fogar, 
Tet  it  boil,  and  keep  fkimming  it  as  long  as  the  feum  riles ; 
then  pour  it  into  tubs,  and  when  it  is  as  cold  as  beer  to  work, 
toaft  a good  toaft,  and  rub  it  over  with  yeaft.  Let  it  work, 
twenty-  four  hours;  then  have  ready  a velTel  iron-hooped,  and 
welT  painted,  fixed  in  a place  where  the  fun  has  full  power,  and 
fe  it  fo  as  not  to  have  any  occalion  to  move  it.  When  you  drav/ 
it  off,  then  fill  your  veft'els,  lay  a tile  on  the  bung  to  keep  the 
dXift  put.  Make  it  in  March,  and  it  will  be  fit  to  ufe  in  June  or 
j'uly.  Draw  it  off  into  Iktie  ftone  bottles  the  latter  endpf  June 
os  beginning  of  July,  let  it  Hand  till  yon  want  to  ufe  it,  and 
it  will  neverfoul  any  more ; but  when  you  go  to  draw  it  off,  and 
you  find  it  is  not  four  enough,  let  it  ftand  a month  longer  be- 
fore you  draw  it  off.  Foi*  pickles  to  go  abroad  ufe  this  vinegar 
alone;  but  in  England  you  will  be  obliged,  when  you  pickle, 
ro,  put  one  half  cold  fpring-water  to  it,  and  then  it  will  be  full 
four  with  this  vinegar.  You  need  not  boil  unlefs  you  pleafe, 
for  almoft  any  fort  of  pickles,  it  will  keep  them  quite  good.  It 
will  keep  walnuts  very  fine  without  boiling,  even  to  go  to  the 
Indies;  but  then  do  not  put  water  to  it.  f'or  green  pickles,  you 
may  pour  it  Raiding  hot  on  two  or  three  times.  All  other  fort 
of  pickles  you  need  not  boil  it.  Muforooms  only  w'alh  them 
dean,  dry  them,  put  them  into  little  bottles^  with  a nutmeg 
Juft  Raided  in  vinegar,  and  fiiced  (whilft  it  is  hot)  very  tlun, 
and.  a few  blades  of  macc;  then  fill  up  the  bottle  with  the  cold 

vinegar 
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vinegar  and  fpring-water,  pour  the  mutton  fat  fried  over  it,  and 
jie  a'bladder  and  leather  over  the  top.  Thefe  muflirooms  will 
not  be  fo  white,  but  as  finely  tafted  as  if  they  were  juft  gather- 
ed ; and  a fpoonful  of  this  pickle  will  give  fauce  a very  fine 
flavour. 

White  walnuts,  fuckers,  and  onions,  and  all  white  pickle^ 
do  in  the  fame  manner,  after  they  are  ready  for  the  pickle. 

To  fry  Smelts. 

LAY  your  fmelts  in  a marinade  of  vinegar,  fait,  pepper,  and 
bay-leaves,  and  cloves  for  a few  hours  ; then  dry  them  in  a 
napkin,  drudge  them  well  with  flour,  and  have  ready  fome  but- 
ter hot  in  a ftew-pan.  Fry  them  quick,  lay  them  in  your  difti, 
and  garnilh  with  fried  parfley. 

To  roaji  a Pound  ^Butter. 

LAY  it  in  fait  and  water  two  or  three  hours,  then  fpit  it, 
and  rub  it  all  over  with  crumbs  of  bread,  with  a little  grated 
nutmeg,  lay  it  to  the  fire,  and  as  it  roafts,  bafte  it  with  the  yolks 
of  tw'o  eggs,  and  then  with  crumbs  of  bread  all  the  time  it  is  a 
roafting ; but  have  ready  a pint  of  oyfters  ftewed  in  their  owa 
liquor,  and  lay  in  the  dilh  under  the  butter;  when  the  bread 
has  foaked  up  all  the  butter,  bpown  the  outfide,  and  Jay  it  oa 
your  oyfters.  Your  fire  muft  be  very  flow- 

To  raife  a Sallad  in  Two  Hours  at  the  Fire.  ' 

TAKE  frelh  horfe-dung  hot,  lay  it  in  a tub  near  the  nrq, 
then  fprinlde  fome  muftard-feeds  thick  on  it,  lay  a thin  layer 
of  horfe-dung  over  it,  cover  it  clofe  and  keep  it  by  the  fire, 
and  it  will  rife  high  enough  to  cut  in  two  hours. 


CHAP.  XX. 

distilling. 

To  Distil  Walnut-Water. 

AKE  a peck  of  fine  green  walnuts,  bruife  them  tvell  in  a 
large  mortar,  pul  them  in  a pan,  with  a handful  of  bauni 
bruifed,  put  two  quarts  of  good  French  brandy  to  them,  cover 

them 
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them  clofe,  and  let  them  lie  three  days  ; the  next  day  dihil 
them  in  a cold  ftill;  from  this  quantity  draw  tltree  quans, 
wlhch  you  may  do  in  a day. 

How  to  ufe  this  Ordinary  Still. 

YOU  muftlay  the  plate,  then  wood-alhes  thick  at  the  bot- 
tom, then  the  iron-pan  which  you  are  to  fill  with  your  wal- 
nuts and  liquor ; then  put  on  the  head  of  the  ftill,  make  a pretty 
brilk  fire  till  the  ftill  begins  to  drop,  then  flacken  it  fo  as  juft 
to  have  enough  to  keep  the  ftill  at  work,  mind  all  the  time  to 
Keep  a wet  cloth  all  over  the  head  of  the  ftill  all  the  time  it  is 
at  work,  and  always  obferve  not  to  let  the  ftill  work  longer  than 
the  liquor  is  good,  and  take  great  care  you  do  not  burn  the  ftillj 
and  thus  you  may  diftil  what  you  pleafe.  If  you  draw  the  ftill 
too  far  it  will  burn,  and  giye  your  liquor  a bad  tafte. 

‘To  make  Treacle- Water. 

TAKE  the  juice  of  green  walnuts  four  pound,  of  rue,  car- 
duus,  marygold,  and  baum,  of  each  three  pounds,  roots  of 
butterbur  half  a pound,  roots  of  burdock  one  pound,  angelica 
and  mafterwort,  of  each  half  a pound,  leaves  of  fcordium  fix 
handfuls,  Venice  treacle  and  mithridate  of  each  half  a pound, 
old  Canary  wine  two  pounds,  white-wine  vinegar  fix  pounds, 
juice  of  lemon  fix  pounds  j and  diftil  this  in  an  alembic. 

To  make  Black  Cherry-Water. 

TAKE  fix  pounds  of  black  cherries,  and  bruife  them  fmall; 
then  put  to  them  the  tops  of  rofemary,  fweet-marjorum,  fpear- 
inent,  angelica,  baum,  marygold -flow'ers,  of  each  a handful, 
dried  violets  one  ounce,  anife-feeds  and  fweet-fennel  feeds,  of 
each  half  an  ounce  bruifed ; cut  the  herbs  fmall,  mix  all  toge- 
ther, and  diftil  them  off  in  a cold  ftill. 

To  make  Hysterical-Water. 

T AKE  betony,  roots  of  lovage,  feeds  of  wild  parfnips,  of 
each  two  ounces,  roots  of  fingle-piony  four  ounces,  ofmifletoe 
of  the  oak  three  ounces,  myrrh  a quarter  of  an  ounce,  caftor 
Iialf  an  ounce  ; beat  all  tliefe  together  anil  add  to  them  a quar- 
ter of  a pound  of  dried  millepedes:  pour  on  tfiefe  three  quarts 
of  mugwort- water,  and  two  quarts  of  brandy ; let  them  Hand 
in  a clofe  veflel  eight  days,  then  diftil  it  in  a cold  ftill  palled 
up.  You  may  draw  off  nine  pints  of  water,  and  fweeten  it  to 
your  tafte.  Mix  all  together,  and  bottle  it  up. 
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To  diftil  Red-Rose  Buds. 

WET  your  rofes  in  fair  water ; four  gallons  of  rofes  will 
take  near  two  gallons  of  water,  then  ftill  them  in  a cold  ftill ; 
take  the  fame  ftilled  water,  and  put  into  it  as  many  frefh  rofes 
as  it  will  wet,  then  ftill  them  again. 

Mint,  baum,  parfley,  and  penny-royal  water,  diftil  the  fame 
way. 

To  make  Plague-Water. 


Roots.  Flowers. 


Angelica, 

Wormwood, 

Dragon, 

Succory. 

Maywort, 

Hyfop, 

Mint, 

Agrimony, 

Rue, 

F ennel, 

Carduus, 

Cowflips, 

Origany, 

Poppies, 

Winter-favoury,Plantain, 

Broad  thyme, 

Setfoyl, 

Rofemary, 

V oevain. 

Pimpemell, 

Maidenhair, 

Sage, 

Motherwort, 

Fu.natory, 

Cowage, 

Coltsfoot, 

Golden-rod, 

Scabeous, 

Gromwell, 

Borrage, 

Dill. 

Saxafrage, 

Betony, 

Liverwort, 

Germander. 

Seeds. 

Hart’s  tongue, 

Horehound, 

Fennel, 

Melilot, 

St.  John-wort, 

Comfrey, 

Feverfew, 

Red  rofe-leaves, 
Wood-forrel, 

Pellitory  of  the  wall, 
Heart’s-eafe, 

Centaury, 

Sea-drink ; a good  handful  of 
each  of  theaforefaid  things. 
Gentian-root, 

Dock-root, 

Butterbur-root, 

Piony-root, 

Bay-berries, 

Juniper-berries  ; of  each  of 
thefe  a pound. 


One  ounce  of  nutmegs,  one  ounce  of  cloves,  and  half  an  ounce 
of  mace;  pick  the  herbs  and  flowers,  and  ftired  them  a little. 
Cut  the  roots,  bruife  the  berries,  and  pound  the  fpices  fine;  take 
a peck  of  green  walnuts,  and  chop  them  fmall ; mix  all  thefe  to- 
gether, and  lay  them  to  fteep  in  fack  lees,  or  any  wliite-wine 
lees,  if  not  in  good  fpirits ; but  wine  lees  are  beft.  Let  them 
lie  a week  or  better ; be  fure  to  ftir  them  once  a day  with  a 
flick,  and  keep  them  clofe  covered,  then  ftill  them  in  an  alem- 
bic with  a flow  fire,  and  take  care  your  ftill  does  not  burn. 
The  firft,  fecond,  and  third  running  is  good,  and  fome  of  the 
fourth.  Let  them  (land  till  cold,  then  put  tliem  together. 

To 
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To  make  Surfeit-Water. 

YOU muft  take  fcurvy-grafs,  brook-lime,  water-crefles,  Ro- 
man wormwood,  rue,  mint,  baum,  fage,  cleavers,  of  each  one 
handful ; green  merery  two  handtuls ; poppies,  if  frefh,  half  a 
peck,  if  dry,  a quarter  of  a peck ; cochineal,  fix  pennyworth, 
i’afffon,  fix  pennyworth;  anife-feeds,carraway-feeds, coriander- 
feeds,  cardamom-feeds,  of  each  an  ounce;  liquorice  two  ounces 
fcraped,  figs  fplit  a pound,  raifins  of  the  fun  ftoned  a pound, 
juniper- berries  an  ounce  bruifed,  nutmeg  an  ounce  beat,  mace 
an  ounce  bruifed,  fweet  fennel-fe6ds  an  ounce  bruifed,  a few 
flowers  of  rofemary,  marygold  and  fage-flowers ; put  all  thefe 
into  a large  ftone-jar,  and  put  to  them  three  gallons  of  French 
brandy;  cover  it  clofe,  and  let  it  ftand  near  the  fire  for  three 
weeks.  Stir  it  three  times  a week,  and  be  fure  to  keep  it  clofe 
flopped,  and  then  ftrain  it  off ; bottle  your  liquor,  and  pour  on 
the  ingredients  a gallon  more  of  French  brandy.  Let  it  ftand 
a week,  ftirring  it  once  a day,  then  diftil  it  in  a cold  ftill,  and 
this  will  make  a fine  white  forfeit- water. 

You  may  make  this  water  at  any  time  of  the  year,  if  you 
live  k London,  becaufe  the  ingredients  are  always  to  be  had 
either  green  or  dry;  but  it  is  beft  made  infummer. 

To  make  Milk-Water. 

TAKE  two  good  handfuls  of  wormwood,  as  much  carduus, 
as  much  rue,  four  handfuls  of  mint,  as  ir.uch  baum,  half  as 
much  angelica;  cut  thefe  a little,  put  them  into  a cold  ftill, 
and  put  to  them  three  quarts  of  milk.  Let  your  fire  be  quick 
till  your  ftill  drops,  and  then  flacken  your  fire.  You  may 
draw  off  two  quarts.  The  firft  quart  will  keep  all  the  year. 

How  to  diftil  vinegar  you  have  in  the  Chapter  of  Pickles. 


CHAP. 
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CHAP,  XXL 

HOW  TO  MARKET, 

And  the  Seafons  of  the  Year  for  Butchers-meat,  Poultry, 
Fiili,  Herbs,  Roots,  and  Fruit. 

Pieces  in  a BuLLOCK, 

A HE  head,  tongue,  palate;  the  entrails  are  the fweetbreadi^ 
kidneys,  fkirts,  and  tripe;  there  is  the  double,  tlie  roll,  and  .the 
reed-tripe. 

The  Fore-Quarter. 

FIRST  is  the  haunch;  which  includes  the  clod,  tnaiTOW- 
bone,  fliin,  and  the  fticking-piece,  that  is  the  neck-end.  Tlie 
next  is  the  kg  of  mutton-piece,  which  has  part  of  the  blade- 
bone  ; then  the  chuck,  the  brilket,  the  fore-ribs,  and  middle- 
rib,  which  is  called  the  chuck-rib. 

The  Hind-Quarter. 

F IRST'firloin  and  rump,  the  thin  and  thick-flank,  the  veiny- 
piece,  then  the  ifch-bone,  or  chuck- bone,  buttock,  and  leg. 

In  a Sheep. 

THE  head  and  pluck ; which*  includes  the  liver,  lights, 
heart,  fweetbreads,  and  melt. 

Ti)e  Fore-Quarter,  ■ 

THE  neck,  breaft,  and  flioulder. 

The  Hind-Quarter, 

THE  leg  and  loin.  The  two  loins  together  Is  called  a 
chine  of  muttony  which  is  a fine  joint  when  it  is  the  little  fat 
mutton. 

In  a Calf. 

THE  head  and  inwards  are  the  pluck;  which  contains  the 
heart,  liver,  lights,  nut,  and  melt,  and  what  they  call  the 
fkirtSy  (which  eat  finely  broiled),  the  throat-fweetbread,  and 
the  wind-pipe-fweetbread,  which  is  the  fineft. 

The  fore-quarter  is  the  (lioulder,  neck,  and  breaft. 

Tlie 
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The  hind-quarter  is  the  leg,  which  contains  the  knuckle 
and  fillet,  then  the  loin. 

In  a House-Lamb. 

THE  head  and  pluck,  that  is  the  liver,  lights,  heart,  nut, 
and  melt.  Then  there  is  the  fry,  which  is  the  fweetbreads, 
lamb-ftoneS,  and  Ikirts,  with  fome  of  the  liver. 

The  fore- quarter  is  the  fiioulder,  neck,  and  breafl:  together. 

The  hind-quarter  is  the  leg  and  loin.  This  is  in  high  feafon 
at  Chriftmas,  but  lafis  all  the  year. 

Grals-Iainb  comes  in  April  or  May,  according  to  the  fea- 
fon of  the  year^  and  holds  good  till  the  middle  of  Auguft. 

In  a Hog. 

THE  head  and  inwards;  and  that  is  the  haflet,  which  is 
the  liver  and  crow,  kidney  and  fkirts.  It  is  mixed  with  a great 
deal  of  fage  and  fweet-herbs,  pepper,  fait,  and  fpice,  fo  rolled 
in  the  caul  and  roafted ; then  there  are  the  chitterJins  and  the 
guts,  which  are  cleaned  for  faufages. 

The  fore-quarter  is  the  fore-loin  and  fpring;  if  a large  hog, 
you  may  cut  a fpare-rib  off. 

The  hind-quarter  only  leg  and  loin. 

J Bacon  Hog. 

THIS  is  cut  different,  becaufe  of  making  ham^,  bacon,  arid 
pickled  pork.  Here  you  have  fine  fpare-ribs,  chines  and  grif- 
kins,  and  fat  for  hog’s-lard.  The  liver  and  crow  is  much  ad- 
mired fried  with  bacon ; the  feet  and  ears  are  both  equally 
good  fsufed. 

Pork  comes  in  feafon  at  Bartholomew-tide,  and  holds  good 
till  Lady-day. 

How  TO  CHOOSE  BUTCHERS-ME  AT. 

To  choofe  Lamb. 

IN  a fore-quarter  of  lamb  mind  the  neck- vein  ; if  it  be  ars 
az.iure  blue  it  is  new  and  good,  but  if  greenilh  or  yellowilh,  it 
is  near  tainting,  if  not  tainted  already.  In  the  hinder-quarter, 
fmdl  under  the  kidney,  and  try  the  knuckle;  if  you  meet  with 
a faint  feent,  and  the  knuckle  be  limber,  it  is  ftale  killed,  for 
a laimb’s-head,  mind  the  eyes  ; if  they  be  funk  or  wrinkled,  it 
is  fUiIe;  if  plump  and  lively,  it'isnew'  and  fweet. 
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Veal. 

IF  the  bloody  vein  in  the  ftioulder  looks  blue,  or  a bright 
red,  it  is  new  killed ; but  if  blackilh,  greenifb,  or  yellowifh,  it 
is  flabby  and  ftalc ; if  wrapped  in  w'et  cloths,  fmell  whether  it 
be  mufty  or  not.  The  loin  firft  taints  under  the  kidney,  and 
the  fldh,  if  ftale  killed,  will  be  foft  and  flimy. 

The  breaft  and  neck  taints  firft  at  the  upper  end,  and  you 
will  perceive  fome  duiky,  yellowifti,  or  greenilh  appearance  ; 
the  fweetbread  on  the- bread  will  be  clammy,  otherwife  it  is 
frefli  and  good.  The  leg  is  know’n  to  be  new  by  the  ftifFnefs 
of  the  joint  ; if  limber,  and  the  flelh  feems  clammy,  and  has 
green  or  yellowifti  fpecks,  it  is  ftale.  The  head  is  known  as 
the  lamb’s.  The  flefti  of  a bull-calf  is  more  red  and  firm 
than  diat  of  a cow-calf,  and  the  fat  more  hard  and  curdled. 

Mutton. 

IF  the  mutton  be  young,  the  flefti  will  pinch  tender;  if  old, 
it  will  wrinkle  and  remain  fo ; if  young,  the  fat  will  eafily  part 
from  the  lean;  if  old,  it  will  ftick  by  ffrings  and  fkins;  if  ram- 
mutton,  the  fat  feels  fpongy,  the  flefti  clofe-grained  and  tough, 
not  rifing  again,  when  dented  with  your  finger;  if  ewe-mutton, 
the  flefti  is  paler  than  wether-mutton,  a clofer  gram,  and 
eafily  parting.  If  there  be  a rot,  the  flefti  will  be  palilh,  and  the 
fat  a faint  whitifti,  inclining  to  yellow',  and  the  flelh  will  be 
loofe  at  the  bone.  If  you  fqueeze  it  hard,  fome  drops  of  wa- 
ter will  ftand  up  like  fweat ; as  to  the  newnefs  and  ftalenefs, 
the  fame  is  to  be  obfen'ed  as  by  lamb. 

Beef. 

IF  it  be  riglit  ox-beef,  it  will  have  an  open  grain  ; if  young, 
a tender  and  oily  fmoothnefs ; if  rough  and  fpong)',  it  is  old, 

I or  inclining  to  be  fo,  except  neck,  brifket,  and  fuch  parts  as  are 
f very  fibrous,  which  in  young  meat  will  be  more  rough  than  in 
I other  parts.  A carnation  pleafant  colour  betokens  good  fpend- 
I ing  meat,  the  fuet  a curious  white;  yellowifti  is  not  fo  good. 

I Cow-beef  is  lefs  bound  and  clofer  grained  than  the  ox,  the 
fat  whiter,  but  the  lean  fomewhat  paler ; if  young  the  dent 
you  make  with  your  finger  will  rife  again  in  a little  time. 

Bull-beef  is  of  a clofe  grain  deep  dufky  red,  tough  in 
pinching,  the  fat,  flcinny,  hard,  and  has  a rammilh  rank 
fmell ; and  for  newnefs  and  ftalenefs,  this  flefti  bought  frefti 
i has  but  few  Cgns,  the  more  material  is  its  clampninefs,  and 
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the  reft  your  fmell  will  inform  you.  If  it  be  bruifed,  thefe 
places  yvill  look  more  dulky  or -blackifti  than  the  reft. 

Pork. 

IF  it  be  young,  the  lean  will  break  in  pinching  between 
your  fingers,  and  if  you  nip  the  fkin  with  your  nails,  it  will 
make  a dent;  alfo  if  the  fat  be  foft  and  pulpy  in  a manner  like 
lard  ; if  the  lean  be  tough,  and  the  fat  flabby  and  fpongy,  feel- 
ing rough,  it  is  old ; efpecially  if  the  rind  be  ftubborn,  and 
you  cannot  nip  it  with  your  nails. 

If  of  a boar,  though  young,  or  of  a hog  gelded  at  full 
growth,  the  flefli  will  be  hard,  tough,  reddifh,  and  rammilh 
of  fmell ; the  fat  ftdnny  and  hard  ; the  Ikin  very  thick  and 
tough,  and  pinched  up  will  immediately  fall  again. 

As'for  old  and  new  killed,  try  the  legs,  hands,  and  fprings, 
by  putting  your  finger  under  the  bone  that  comes  out;  for  if  it 
be  tainted,  you  will  there  find  it  by  fmelling  your  finger ; be- 
fides  the  Ikin  will  be  fweaty  and  clammy  when  ftale,  but  cool 
and  fwooth  when  new. 

If  you  find  little  kernels  in  the  fat  of  the  pork,  like  hai!- 
fhot,  if  many,  it  is  meafly  and  dangerous  to  be  eaten. 

How  to  choofe  Brawn,  Venison,  Westphalia  Hams,  &c. 

BRAWN  is  known  to  be  old  or  young  by  the  extraordina- 
ry or  moderate  thicknefs  of  the  rind ; the  thick  is  old,  the  mo- 
derate is  young.  If  the  rind  and  fat  be  very  tender,  it  is  not 
boar-brawn,  but  barrow  or  fow. 

Venison. 

TRY  the  haunches  or  ftiouldcrs  under  the  bones  that  come 
out,  with  your  finger  or  knife,  and  as  the  feent  is  Iweet  or  rank, 
it  is  new  or  ftale;  and  the  like  of  the  tides  in  the  moft  flethy 
parts:  if  tainted  they  v^^ill  look  greenilh  in  fome  places,  or  more 
than  ordinary  black.  Look  on  the  hoofs,  and  if  the  clefts 
are  very  wide  and  rough,  it  is  old;  if  clofe  and  fmooth,  it  is 
young. 

The  Seafon  for  Venison. 

THE  buck-venifon  begins  in  May,  and  is  in  high  feafon  till 
All-Hallows-day  ; the  doe  is  in  feafon  from  Michaelmas  to 
the  end  of  December,  or  fometimes  to  the  end  of  January. 

W ESTPHALIA 
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Westphalia  Hams,  English  Bacon. 

PUT  a knife  under  the  bone  that  fticks  out  of  the  ham,  and 
if  it  comes  out  In  a manner  clean,  and  has  a curious  flavour,  it  is 
fweet  and  good;  if  muchfmeared  and  dulled,  itis  tainted  or  rufty. 

EnglKh  gammons  are  tried  the  lame  way ; and  for  otherparts 
tr)'  the  fat ; if  it  be  white,  oily  in  feeling,  does  not  break  or 
crumble,  good ; but  - if  the  contrar)',  and  the  lean  has  fome 
little  ftreaks  of  yellow,  it  is  rufty  or  will  foon  be  fo. 

chsofe  Butter,  Cheese,  and  Eggs. 

WHEN  you  buy  butter,  truft  not  to  that  which  will  be 
given  you  to  tafte,  but  try  in  the  middle,  and  if  your  fmell 
and  tailebe  good,  you  cannot  be  deceived. 

Cheefe  is  to  be  chofen  by  its  moift  and  fmooth  coat;  if  old 
cheefe  be  rough-coated,  rugged,  or  dr)^  at  top,  beware  of  little 
worms  or  mites.  If  it  be  over-full  of  holes,  moift  or  fpongy, 
is  fubject  to  maggots.*  If  any  foft  or  periftied  place  appear  on 
the  outfide,  trj'  how  deep  it  goes,  for  the  greater  part  may  be 
hid  within. 

Eggs,  hold  the  great  end  to  your  tongue ; if  it  feels  warm, 
be  fure  it  is  new ; if  cold,  it  is  bad,  and  fo  in  proportion  to  the 
heat  and  cold,  fo  is  the  goodnefs  of  the  egg.  Another  way  to 
know  a good  egg  is  to  put  the  egg  into  a pan  of  cold  water,  the 
frelher  the  egg  the  fooner  it  will  fall  to  the  bottom  ; if  rotten, 
it  will  fwim  at  the  top.  This  is  alfo  a fure  way  not  fo  be  de- 
ceived. As  to  the  keeping  of  them,  pitch  them  all  with  the 
fmall  end  dowmwards  in  fine  wood-afhes,  turning  them  once 
a week  end-ways,  and  they  will  keep  fome  months. 

Poultry  in  Seafcn. 

JANtlARY.  Hen-turkeys,  capons,  pullets  with  eggs, 
fowls,  chickens,  hares,  all  forts  of  wild -fowl,  tame-rabbits, 
and  tame-pigeons. 

February.  Turkeys,  and  pullets  with  eggs,  capons,  fowls, 
fmall  chickens,  hares,  all  forts  of  wild -fowl,  (which  in  this 
month  begin  to  decline)  tame  and  wild-pigeons,  tame-rabbits, 
green-geefe,  young  ducklings,  and  turkey-poults. 

March.  This  month  the  fame  as  the  preceding  month;  and 
in  this  month  wild-fowl  goes  quite  out. 

April.  Pullets,  fpring-fowls,  chickens,  pigeons,  young  wild- 
rabbits,  leverets,  young  geefe,  ducklings,  and  turkey-poults. 

May  and  June.  The  fame. 
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July.  The  fame  ; with  young  partridges,  pheafants,  and 
wild  ducks,  called  flappers^  or  moulters, 

Auguft.  The  fame. 

September,  October,  November,  and  December.  Tn  thefe 
months, all  forts  of  fowl,  both  wild  and  tame,  are  in  feafon  ; and 
in  the  thi^e  laft,  is  the  full  feafon  for  all  manner  of  wild-fowl. 

How  TO  CHOOSE  POULTRY. 

To  know  whether' aQAVOV!  is  a true  one^  young  or  old^  new  orjlale. 

IF  he  be  young  his  fpurs  are  fhort,  and  his  legs  fmooth  ; if 
a true  capon,  a fat  vein  on  the  fide  of  his  breaft,  the  comb 
pale,  and  a thick  belly  and  rump : if  new,  he  will  have  a 
clofe  hard  vent ; if  ftale,  a loofe  open  vent. 

yf  Cock  or  Hen  Turkey-PoOlts. 

IF  the  cock  be  young,  his  legs  will  be  black  and  fmooth,  and 
his  fpurs  fhort ; if  ftale,  his  eyes  will  be  funk  in  his  head,  and 
the  feet  dry ; if  new,  the  eyes  lively  and  feet  limber.  Obferve 
the  like  by  the  hen,  and  moreover  if  fhe  be  with  egg,  ftte  will 
have  a foft  open  vent ; if  not  a hard  clofe  vent.  T urkey-poults 
are  known  the  fame  way,  and  their  age  cannot  deceive  you. 

J Cock,  Hen,  &c. 

IF  young,  his  fpurs  are  fliort  and  dubbed,  but  take  parti- 
Yular  notice  they  are  not  pared  nor  fcraped ; if  old,  he  will  have 
an  open  vent  ■,  but  if  new,  a clofe  hard  vent;  and  fo  of  a hen, 
for  newnefs  or  ftalenefs  ; if  old,  her  legs  and  comb  are  rough  i 
if  young,  fmooth. 

yf  Tame  Goose,  Wild-Goose,  Bran-Goose. 

IF  the  bill  be  yellowilh,  and  fhe  has  but  few  hairs,  fhe  is 
young;  but  if  full  of  hairs,  and  the  bill  and  foot  red,  ftie  is 
old;  if  new,  limber-footed:  if  ftale,  dry-footed.  And  fo  of 
a wild-goofe,  and  bran-goofe. 

Wild  and  Tame  Ducks. 

THE  duck,  when  fat,  is  hard  and  thick  on  the  belly,  but  if 
not,  thin  and  lean ; if  new,  limber-footed  ; if  ftale,  dry-footed. 
A true  wild-duck  has  a reddilh  foot,  fmaller  than  the  tame  one. 

Goodwetts,  Marle,  Knots,  Ruffs,  Gull,  Dotterels, 
and  Wheat-Ears. 

IF  thefe  be  old,  their  legs  will  be  rough  ; if  young,  fmooth ; 
if  fat,  a fat  rump;  if  new,  limber-footed  ; if  ftale,  dry-footed. 

Pheasant, 
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Pheasant,  Cock  and  Hen. 

THE  cock,  when  young,  has  dubbed  fpurs : when  old,  (harp 
fmall  fpurs;  if  new,  a fail  vent;  and  if  dale,  an  open  flabby 
one.  I'he  hen,  if  young,  has  fmooth  legs,  and  her  flefh  of  a 
curious  grain  ; if  with  egg,  fhe  will  have  a foft  open  vent,  and 
if  not,  a clofe  one.  For  newaefs  orftalenefs  as  the  cock. 

Heath  and  Pheasan.t  Poults. 

IF  new  they  w’ill  be  ftifF  and  white  in  the  vent,  and  the  feet 
limber;  if  fat,  they  will  have  a hard  vent ; if  ftale,  dry-footed 
and  limber;  and  if  touched,  they  will  peel. 

Heath-Cock  and  Hen. 

IF  young,  they  have  fmooth  legs  and  bills ; and  if  old,  rough. 
For  the  reft,  they  are  known  as  the  foregoing. 

Partridge,  Cock  and  Hen. 

THE  bill  white,  and  the  legs  bluifh,  fhew  age ; for  if  youngi 
the  bill  is  black  and  legs  yellowifh ; if  new,  a faft  vent ; if  ftale, 
a green  and  open  one.  If  their  crops  be  full,  and  they  have  fed 
on  green  wheat,  they  may  taint  there ; and  for  this  fmell  in 
their  mouth. 

Woodcock  and  Snipe. 

THE  woodcock,  if  fat,  is  thick  and  hard;  if  new,  limber- 
footed ; when  ftale,  dry-footed ; or  if  their  nofes  are  fnotty,  and 
their  throats  muddy  and  moorifh,  they  are  naught.  A fnipe, 
if  fat,  has  a fat  vein  in  the  fide  under  the  wing,  and  in  the  vent 
ftels  thick;  for  the  reft,  like  the  woodcock. 

Doves  and  Pigeons. 

TO  know  the  turtle-dove,  look  for  a blui(h  ring  round  his 
neck,  and  the  reft  moftly  white  : the  ftock-dove  is  bigger ; 
and  the  ring-dove  is  lefs  than  the  ftock-dove.  The  dove-houfe 
pigeons,  when  old,  are  red-legged ; if  new  and  fat,  they  will 
feel  full  and  fat  in  the  vent,  and  are  limber-footed ; but  if 
ftale,  a flabby  and  green  vent. 

And  fo  green  or  grey-plover,  fieldfare,  blackbird,  thrulh, 
larks,  &c. 
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Cy'HARE,  Leveret,  or  Rabbit. 

HARE  will  be  whitilh  and  ftiff,  if  new  and  clean  killed  ; if 
ftale,  the  flefh  blackilh  in  inoft  parts  and  the  body  limber  ; if 
the  cleft  in  her  lips  fpread  very  much,  and  her  claws  wide  and 
ragged,  fhe  is  old,  and  the  contrary  young ; if  the  hare  be 
young,  the  ears  will  tear  like  a piece  of  browh  paper  ; if  old, 
dry  and  tough.  ‘ To  know  a true  leveret,  feel  on  the  fore-leg 
near  the  foot,  and  if  there  be  a fmall  bone  or  knob  it  is  right, 
if  not,  it  is  a hare ; for  the  reft  obferve  as  in  a hare.  A rabbir, 
if  ftale,  will  be  limber  and  flimy  j if  new,  white  and  ftiff ; if  old, 
her  claws  are  very  long  and  rough,  the  wool  mottled  with  grey 
hairs  5 if  young  the  claws  and  wool  fmooth. 

FISH  IN  SEASON. 

Candlemas  Quarter. 

LOBSTERS,  crabs,  craw-fifh,  river  craw-fifti,  guard-fifti, 
mackerel,  bream,  barbel,  roach,  fhad  or  alloc,  lamprey  or  1am- 
per-eels,  dace,  bleak,  prawns,  and  horfe-mackerel. 

The  eels  that  are  taken  in  running  water  are  better  than 
pond-eels  3 of  thefe  the  filver  ones  are  moft  efteemed. 

Midsummer  Quarter. 

TURBOTS  and  trouts,  foals,  grigs,  and  fliafflings,  and 
glout,  tenes,  falmon,  dolphin,  flying-tifti,  fheep-head,  tollisj 
both  land  and  fea,  fturgeon,  feale,  chubb,  lobfters,  and  crabs. 

Sturgeon  is  a fifh  commonly  found  in  the  northern  feas  ; 
but  now  and  then  we  find  them  in  our  great  rivers,  the  Thames, 
the  Severn,  and  the  Tyne.  This  fifh  is  of  a very  large  fize, 
and  will  fometimes  meafure  eighteen  feet  in  length.  They  are 
much  efteemed  when  frefh,  cut  in  pieces,  roafted,  baked,  or 
pickled  for  cold  treats.  The  cavier  is  efteemed  a dainty,  which 
is  the  fpawn  of  tliis  filli.  The  latter  end  of  this  quarter  comes 
fmelts. 

Michaelmas  Quarter. 

COD  and  haddock,  coal-fifh  W'hite  and  pouting,  hake,  ling, 
tufke,  and  mullet  red  and  grey,  weaver,  gurnet,  rocket,  her- 
rings, fprats,  foals,  and  flounders,  plaife,  dabs  and  fmeare  dabs, 
eels,  chars,  fcate,  thornback  and  homlyn,,  kinfon,  oyftcrs  and 
fcollops,  falmon,  fea-pcrch  and  carp,  pick,  tench,  andfea-tench. 

Scate-maides  are  black,  and  thornback-maides  white.  Gr*y 
bafs  comes  with  the  mullet. 
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In  this  quarter  are  fine  fmelts,  and  hold  till  after  Chrifimas. 

There  are  two  forts  of  mullets,  the  fea-mullet  and  fiver- 
mullet  ; both  equally  good. 

Christmas  Quarter. 

DOREY,  brile,  gudgeons,  gollin,  fmelts,  crouch,  perch, 
anchovy  and  loach,  fcollop  and  whilks,  periwinkles,  cockles, 
muffels,  geare,  bear  bet  and  hollebet. 

How  TO  CHOOSE  FISH, 

To  choofe  Salmon,  Pike,  Trout,  Carp,  Tench,  Gr ail- 
ing, Barbel,  Chubb,  Ruff,  Eel,  Whiting,  Smelt, 

Shad,  &c. 

ALL  thefe  are  known  to  be  new  or  ftale  by  the  colour  of 
their  gills,  their  eafinefs  or  hardnefs  to  open,  the  hanging,  or 
keeping  up  th-tir  fins,  the  Handing  out  or  finking  of  their  eyes, 
&c.  and  by  fmelling  their  gills. 

Turbot. 

HE  is  chofen  by  his  thicknefs  and  plumpnefs ; and  if  his 
belly  be  of  a cream  colour,  he  muft  fpend  well ; but  if  thin, 
and  his  belly  of  a bluifli  white,  he  will  eat  very  loofe. 

Cod  aiid  Codling. 

CHOOSE  him  by  his  thicknefs  towards  his  head,  and  the 
whitenefs  of  his  flefli  when  it  is  cut : and  fo  of  a codling. 

Ling. 

F OR  dried  ling,  choofe  that  which  is  thickeft  in  the  poll, 
and  the  flelh  of  the  brighteft  yellow. 

ScATE  and  Thornb.^ck. 

THESE  are  chofen  by  their  thicknefs,  and  the  Ihe-fcate  is 
the  fweetefi,  efpecially  if  large.  • 

SOALS.  . 

THESE  are  chofen  by  their  thicknefs  and  ftiffhefs;  wh 
their  bellies  are  of  a cream  colour,  they  fpend  the  firmer. 

Sturgeon. 

IF  it  cuts  without  cnimbling,  and  the  veins  and  griftles  give 
a true  blue  where  they  appear,  and  the  flelh  a perfect  white, 
then  conclude  it  ^o  be  good. 

Y A 

t 


Fresh 


3+8 


THE  ART  OF  COOKERY 


Fresh  Herrings  «7«(J^Mackeree. 

IF  their  gills  are  of  a lively  (hining  rednefs,  their  eyes  ftand 
full,  and  the  fifh  is  ftifF,  then  they  are  new ; but  if  dufky  and 
faded,  or  finking  and  wringled,  and  tails  limber,  they  arc  ftale. 

Lobsters. 

CHOOSE  them  by  their  weight ; theheavieft  are  the  beft,  if 
no  water  be  in  them  : if  new,  the  tail  will  pull  fmart,  like  a 
fpring;  if  full,  the  middle  of  the  tail  will  be  full  of  hard,  or  red- 
dhh-flcinned  meat.  Cock  lob(l:er  is  known  by  the  narrow  back- 
part  of  the  tail,  and  the  two  uppermoft  fins  within  his  tail  are 
ftiff  and  hard  j but  the  hen  is  foft,  and  the  back  of  her  tail 
broader. 

Prawns,  Shrimps,  and  Crabfish. 

THE  two  firft,  if  ftale,  will  be  limber,  and  caft  a kind  of 
flimy  fmell,  their  colour  fading,  and  they  flimy ; the  latter 
will  be  limber  in  their  claws  and  joints,  their  red  colour  turn 
blackifh  and  dufky,  and  will  have  an  ill  fmell  under  their 
throats  \ otherwife  all  of  them  arc  good. 

Plaise  and  Flounders. 

If  they  are  ftifF,  and  their  eyes  be  not  funk  or  look  dull,  they 
are  new  j the  contrary  when  ftale.  The  beft  fort  of  plaife  look 
bluifh  on  the  belly. 


Pickled  Salmon. 

IF  the  flelh  feels  oily,  and  the  fcales  are  ftiff  and  fhining, 
and  it  comes  in  flakes,  and  parts  without  crumbling,  then  it 
is  new  and  good,  and  not  otherwife. 

Pickled  Red  Herrings. 

FOR  the  firft,  open  the  back  to  the  bone,  and  if  the  flefh  be 
white,  fleaky,  and  oily,  and  the  bone  white,  or  a bright  red,  they 
are  good.  If  red  herrings  carry  a good  glofs,  part  well  from 
the  bone,  and  fmell  well,  then  conclude  them  to  be  good. 

Fruits  and  Garden-Stuff  throughout  the  Year. 

January. — Fruits  yet  lafling.^  are., 

SOME  grapes,  the  Kentifh,  ruflet,  golden,  French,  kirton, 
and  Dutch  pippins,  John  apples,  w’inter  queenings,  the  mari- 
gold and  Harvey  apples,  pom- water,  goldcn-dorfet,  renneting, 
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love’s-pearmain,  and  the  winter-pearmain  ; winter-burgomot, 
winter-bonchretien,  winter-maflc,  winter  Norwich,  and  great 
furrein-pears.  All  garden  things  much  tlie  fame  as  in  Decem- 
ber. 

February — Fruits  yet  lajiing. 

THE  fameas  in  Januar)',  except  the  golden-pippin  and  pom-* 
water ; alfo  the  pomery,  and  the  winter-peppering  and  dago- 
bent-pear. 

March — Fruits  yet  lajiing. 

THE  golden  ducket-daufet,  pippins, runnetings,  love’s-pear- 
tnain  and  John  apples.  The  latter  bonchretien,  and  double- 
bloffom-pear. 

April. — Fruits  yet  lajiing. 

YOU  have  now  in  the  kitchen-garden  and  orchard,  autumn 
carrots,  winter-fpinach,  fprouts  of  cabbage  and  cauliflowers, 
turnip-tops,  afparagijs,  young  radiflies,  Dutch  brown  lettuce 
and  crefles,  burner,  young  onions,  fcallions,  leeks,  and  early 
kidney-beans.  On  hot-beds,  purflain,  cucumbers,  and  mufh  - 
rooms.  Some  cherries,  green  apricots,  and  goofeberries  for  tarts. 

Pippins,  deuxans,  \V  eftbury-apple,  ruileting,  gilliflower, 
and  the  latter  bonchretien,  oak-pear,  (Ac. 

May.—JThe  ProduSl  of  the  Kitchen  and  Fruit  Garden. 

ASPARAGUS,  cauliflowers, imperial,  Silefia, royal  and  cab- 
bage-lettuces, burner,  purflain,  cucumbers,  nafturtium-flowers, 
I peas  and  beans  fown  in  Odiober,  artichokes,  fcarlet-ilrawbcr- 
ries,  and  kidney-beans.  Upon  the  hot-beds.  May  cherries.  May 
dukes.  On  walls,  green  apricots,  and  goofeberries. 

Pippins,  devans,  or  John  apples.  Weftbury  apples,  ruliet- 
• ing,  gilliflbwer  apples,  the  codlin,  dffr. 

The  great  karv  ile, winter-bonchretien,  blackWorcefter-pear, 
furrein,  and  double-bloflbm-pear.  Now  is  the  proper  time 
to  diflil  herbs,  w'hich'are  in  their  greateft  perfedfion. 

June. — Fhe  ProduSi  of  the  Kitchen  and  Fruit  Garden. 

ASPARAGUS,  garden  beans  and  peas,  kidney-beans,  cau- 
liflowers, artichokes,  Batterfea  and  Dutch  cabbage,  melons  on 
the  firlf  ridges,  young  onions,  carrots,  and  parfnips  fown  in 
Februaiy,  purflain,  borage,  burner,  the  flower  of  nafturtium, 
the  Dutch  brown,  the  imperial,  the  royal,  the  Silefia,  and  cos 
lettuces,  fome  blanched  endive  and  cucumbers,  and  all  forts  of 
pot-herbs. 
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Green  gocfeberrics,  ftrawberrics,  fome  rafberries,  currants 
white  and  black,  duke-cherries,  red-hearts,  the  Flemilh  and 
carnation -c  herries,  codlins,  jannatings,  and  the  mafculine  apri- 
cot. And  in  the  forcing- frames  all  the  forward  kind  of  grapes. 

"July. — The  ProduSl  of  the  Kitchen  and  Fruit  Garden. 

RONCIVAL  and  winged-peas,  garden  and  kidney- beans, 
caalifloNNers,  cabbages,  artichokes,  and  their  fmall  fuckers,  all 
foits.  of  kitchen  and  aromatic  herbs.  Salads,  as  cabbage-let- 
tuce, purilain,  burner,  young  onions,  cucumbers,  blanched  en- 
dive, carrots,  turnips,  beets,  nafturtium-flowers,  tr.ufk-melons, 
wcr'd-ftrawberries,  currants,  goofeberries,  rafberries,  red  and 
white  jannatings,  the  Margaret  apple,  the  primat-rulTet,  fum- 
mer-green  chifTel  and  pearl-pears,  the  carnation  morella,  great 
bearer,  Morocco, origat, and  begarreaux cherries.  The  nutmeg, 
Ifabella,  Perfian,  Newington,  violet,  mufcal,  and  rambouillet 
peaches.  Ne<Slarines;  the  primodial,  myrobalan,  red,  blue, 
amber,  damafk-pcar;  apricot  and  cinnamon-plums;  alfo  the 
king’s  and  lady  Elizabeth’s  plums,  &c.  fome  figs  and  grapes. 
Walnuts  in  high  feafon  to  pickle,  and  rock-fampier.  The  fruit 
yet  lafring  of  the  laft  year  is,  the  deuxans  and  winter-rufleting. 

Augujl. — The  Product  of  the  Kitchen  and  Fruit  Garden. 

CABBAGES  and  their  fprouts,  cauliflowers,  artichokes, 
cabbage-lettuce,  beets,  carrots,  potatoes,  turnip,  fome  beans, 
peas,  kidney-beans,  and  all  forts  of  kitchen-herbs,  radilhes, 
Iiqrfe-radifh,  cucumbers,  crefles,  fome  tarragon,  onions,  gar- 
lick,  rocumboles,  melons,  and  cucumbers  for  pickling. 

Goofeberries,  rafberries,  currants,  grapes,  figs,  mulberries 
and  filberts,  apples;  the  Vv'ihdfor  fovereien,  orange  burgamot- 
flipper,  red  Catherine,  king  Catherine,  penny- prulTian,  fummer 
poppcning,fugar  and  louding  pears.  Crown  Bourdeux,  lavur, 
difput,  favoy  and  wallacoita-peaches  ; the  muroy,  tawny,  red 
Roman,  little  green  duller,  and  yellow  nectarines. 

Imperial  blue  dates,  yellow  late  pear,  black  pear,  white  nut- 
meg late  pear,  great  Antony  or  1 urky  and  Jane  plums. 

Clufter,  mufeadin,  and  cornelian  grapes. 

September — The  ProduSl  of  the  Kitchen  and  Fruit  Garden. 

GARDEN  and  fomekidney-beans,roncival-peas,arti(;hokes, 
radilhes,  caulifiowers,  cabbage-lettuce,  crefles,  cher\dle,  oni- 
ons, terragon,  burnet,  celery,  endive,  nnifltrooms,  carrots, 
urnips,  fkirrets,  beets,  fcorzonera,  horfe-radiflt,  garlick,  flia- 
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I lots,  rocumbole,  cabbage  and  their  fprouts,  with  favoys,  which 
are  better  when  more  fweetened  with  the  froft. 
j|  Peaches,  grapes,  figs,  pears,  plums,  walnuts,  filberts,  al- 
|l  monds,  quinces,  melons,  and  cucumbers, 
i: 

I OSlobcr. — The  ProduSi  of  the  Kitchen  and  Fruit  Garden, 

I SOME  cauliflowers,  artichokes,  peas,  beans,  cucumbers, 
1{  and  melons  ; alfo  July-fown  kidney-beans,  turnips,  carrots, 

iparfnips,  potatoes,  Ikirrets,  fcorzonera,  beets,  onions,  garlick, 
fhalots,  rocumbole,  chardones,  crefTes,  chervile,  muftard,  ra- 
dilh,  rape,  fpinach,  lettuce  fmall  and  cabbaged,  burnet,  tar- 
ragon, blanched  celery  and  endive,  late  peaches  and  plums, 
grapes  and  figs^:  liiulberries,  filberts,  and  walnuts.  The  bul- 
lace,  pines,  and  arbutas ; and  great  variety  of  apples  and  pears. 

November. — The  ProdtiSi  of  the  Kitchen  and  Fruit  Garden. 

CAULIFLOWERS  in  the  green-houfe,  and  fome  artichokes, 
carrots,  parfnips,  turnips,  beets,  fkirrets,  fcorzonera,  horfe- 
radilh,  potatoes,  onions,  garlick,  (halots,  rocumbole,  celer)’, 
parfley,  forrel,  thyme,  favory,  fweet-marjoram  drj^,  and  cbry 
cabbages,  and  their  fprouts,  favoy-cabbage,  fpinach,  late  cu- 
cumbers. Hot  herbs  on  the  hot-bed,  burnet,  cabbage,  lettuce, 
endive  blanched  feveral  forts  of  apples  and  pears. 

Some  bullaces,  medlars,  arbutas,  walnuts,  hazel-nuts,  and 
chefnuts. 

December. — The  Product  of  the  Kitche?i  and  Fruit  Garden, 

MANY  forts  of  cabbages  and  favoys,  fpinach,  and  fome  cau- 
liflowers in  the  confervatory,  and  artichokes  in  fand.  Roots 
we  have  as  in  the  laft  month.  Small  herbs  on  the  hot-beds 
for  falado  ; alfo  mint,  tetragon,  and  cabbage-lettuce  preferved 
under  glafies  ; chervil,  celery,  and  endive  blanched.  Sage, 
• thyme,  favory,  beet-leaves,  tops  of  young  beets,  parfley,  for- 
rel, fpinach,  leeks,  and  fweet-marjoram,  marigold-flowers, 
and  mint  dried.  Afparagus  cn  the  hot-bed,  and  cucumbers 
on  the  plants  fown  in  July  and  Auguft,  and  plenty  of  pears 
and  apples. 
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CHAP.  XXII. 

A certain  Cure  for  the  Bite  of  a Mad-Dog. 

X-/ET  the  patient  be  blooded  at  the  arm  nine  or  ten  ounces, 
l ake  of  the  herb,  called  in  Latin,  lichen  cinereus  terrflris ; 
in  Englith,  afli.-col.oured  ground-liverwort,  cleaned,  dried,  and 
powdered,  lialf  an  ounce.  Of  black-pepper  powdered,  two 
drams.  Mix  thefe  well  together,  and  divide  the  powder  into 
four  dofes,  pne  of  which  muft  be  taken  every  morning  farting, 
for  four  mornings  fucceflively,  in  half  a pint  of  cow’s-milk 
warm.  After  thefe  four  dofes  are  taken,  the  patient  murt  go 
into  the  cold-bath,  or  a cold  fp^’’’*g  every  morning 

farting  for  a month.  He  muft  be  dipped  all  over,  but  not  to 
ftay  in  (with  his  head  abqv.e  water)  longer  than  half  a minute, 
if  the  water  be  very  cold.  After  this  he  muft  go  in  three 
times  a week  for  a fortnight  longer. 

N.  B.  Thelichen  is  avery  common  herb,  and  grows  generally 
in  fandyand  barren  foils  all  overEngland.  The  right  time  to  ga- 
ther it  is  in  the  months  of  Oftober  arid  N ovember.  Dr.  Mead. 

Another  for  the  Bite  of  a Mad-Dog. 

FOR  the  bite  of  a mad-dog,  for  either  man  or  heart,  take  fix 
ounces  of  rue  clean  picked  and  bruifed;  four  ounces  of  garlick 
peeled  and  bruifed,  four  ounces  of  Venice  treacle,  and  four 
opnces  of  filed  pewter,  or  fcraped  tin.  Boil  thefe  in  two  quarts 
of  the  beft  ale  in  a pan  covered  clofe  over  a gentle  fire,  for  the 
fpace  of  an  hour,  then  ftrain  the  ingredients  from  the  liquor. 
Give  eight  or  nine  fpoonfuls  of  it  warm  to  a man,  or  a wo  nan, 
three  mornings  farting.  Eight  or  nine  fpoonfuls  is  fufficient  for 
thertrongeft;  a leffer  quantity  to  thofe  younger,  or  of  a weaker 
conftitution,as  you  may  judge  of  their  ftrengtii.  Ten  or  twelve 
fpoonfuls  for  a horfe  or  bullock  ; three,  four,  or  five  to  a 
fhcep,  hog,  or  dog.  This  muft  be  given  within  nine  days  after 
the  bite  ; it  feldom  fails  in  man  or  heart.  If  you  bind  fome  of 
tlie  ingredients  on  the  wound,  it  will  be  fo  much  the  better. 

Recept  agamjl  the  Plague. 

TAKE  of  me,  fage,  mint,  rofemaiy,  wormwood,  and  la- 
vender, a handful  of  each  •,  infufe  them  together  in  a gallon 
ot  white-wine  vinegar,  put  the  whole  into  a ftone-pot  clofely 
covered  up,  upon  warm  wood-artics,  for  four  days : after  which 
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draw  ofP  (or  ftrain  through  fine  flannel)  the  liquid,  and  put  it 
into  bottles  well  corked ; and  into  every  quart  bottle  put  a quar- 
ter of  an  ounce  of  camphor.  W ith  this  preparation  wafh  your 
mouth,  and  rub  your  loins  and  your  temples  every  day ; fnufF  a 
little  up  your  noftrils  when  you  go  into  the  air,  and  carry  about 
you  a bit  of  fponge  dipped  in  the  fame,  in  order  to  fmell  to  upon 
all  occafions,  efp'ecially  when  you  are  near  any  place  or  perfon 
that  is  infected.  They  write,  that  four  malefaitors  (who  had 
robbed  the  infeded  houfes,  and  murdered  the  people  during  dte 
courfe  of  the  plague)  owned,  when  they  came  to  the  gallows, 
that  they  had  preferved  themfelves  from  the  contagion  by  ufmg 
the  above  medicine  only ; and  that  they  went  the  whole  time 
from  houfe  to  houfe  without  any  fear  of  the  diftemper. 

How  to  keep  clear  from  Bugs. 

FIRST  take  out  of  your  room  all  filver  and  gold  lace,  then 
fet  the  chairs  about  the  room,  Ihut  up  your  windows  and 
doors,  tack  a blanket  over  each  window,  and  before  the  cliim- 
ney,  and  over  the  doors  of  the  room,  fet  open  all  clofets  and 
cupboard-doors,  all  your  drawers  and  boxes,  hang  the  reft  of 
your  bedding  on  the  chair-backs,  lay  the  feather-bed  on  a table, 
then  fet  a large  broad  earthen-pan  in  the  middle  of  the  room, 
and  in  that  fet  a chafing-dilh  that  ftands  on  feet,  full  of  char- 
coal well  lighted.  If  your  room  is  very  bad,  a pound  of  rolled 
brimftone  ; if  only  a few,  half  a pound.  Lay  it  on  the  char- 
coal, and  get  out  of  the  rpom  as  quick  as  poffibly  you  can,  or 
it  will  take  away  your  breath.  Shut  your  door  clofe,  with  tlie 
blanket  over  it,  and  be  fure  to  fet  it  fo  as  nothing  can  catch  fire. 
If  you  have  any  India  pepper,  throw  it  in  with  the  brimftone. 
You  muft  take  great  care  to  have  the  door  open  whilft  you  lay  iu 
the  brimftone,  that  you  may  get  out  as  foon  as  pofiible.  Do  not 
open  the  door  under  fix  hours,  and  then  you  muft  be  very 
carefiil  how  you  go  in  to  open  the  windows  ; therefore  let  the 
door  ftand  open  an  hour  before  you  open  the  windows.  Then 
brufh  and  fweep  your  room  very  clean,  wafh  it  well  with  boil- 
ing-lee, or  boiling-w'ater,  with  a little  unftacked  lime  in  it, 
get  a pint  of  fpirits  of  wine,  a pint  of  fpirits  of  turpentine, 
and  an  ounce  of  camphor  ; fhake  all  well  together,  and  with 
a bunch  of  feathers  wafh  your  bedftead  very  well,  and  fprinklc 
the  reft  over  the  feather-bed,  and  about  the  wainfcot  and  room. 

If  you  find  great  fwarins  about  the  room,  and  feme  not  dead, 
do  this  over  again,  and  you  will  be  quite  clear.  Every  fpring 
and  fall  walh  your  bedftead  with  half  a pint,  and  you  will  never 
have  a bug  ; but  if  you  find  any  come  in  with  new  goods,  or 
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boxes,  &c,  only  wa(h  your  bedftead,  and  fprinkle  all  over  your 
bedding  and  bed,  and  you  will  be  clear ; but  be  fure  to  do  it 
as  fooa  as  you  find  one.  If  your  room  is  very  bad,  it  will  be 
well  to  paint  the  room  after  the  brimftone  is  burnt  in  it. 

'I  bis  never  fails,  if  rightly  done. 

An  effeSiual  Way  to  clear  your  Bedftead  of  Bugs. 

TAKE  quickfilver,  and  mix  it  well  in  a mortar  with  the 
white  of  an  egg  till  the  quickfilver  is  all  well  mixt,  and  there  is 
no  blubbers  ; then  beat  up  fome  white  of  an  egg  very  fine, 
and  mix  with  the  quickfilver  till  it  is  like  a fine  ointment,  then 
with  a feather  anoint  the  bedftead  all  over  in  every  creek  and 
comer,  and  about  the  lacing  and  binding,  where  you  tliink 
there  is  any.  Do  this  two  or  three  times  : it  is  a certain  cure, 
and  will  not  fpoil  any  thing. 

DIRECTIONS  to  the  HOUSEMAID. 

ALWAYS  when  you  fweep  a room,  throw  a little  Wet  fand 
all  over  it,  and  that  will  gather  up  all  the  flew  and  duft,  ^e- 
vent  it  from  rifing,  clean  the  boards,  and  fave  the  bedding, 
pictures,  and  all  other  furniture  from  duft  and  dirt. 


ADDITIONS, 

Fiift  printed  in  the  FIFTH  EDITION,  and  now  enlarged 

and  improved. 

To  drcfs  a Turtle  the  Wcft-Indtan  Way. 

Take  the  turtle  out  of  water  the  night  before  you  drefs  it, 
and  lay  it  on  its  back,  in  the  morning  cut  its  head  olF,  and 
hang  it  up  by  it  hind-fin;  icr  it  to  bleed  till  the  blood  is  all 
out^  then  cut  ihe  callapcc,  ..hich  is -the  belly,  round,  and 
raife  it  up,  cut  as  much  meat  to  it  as  you  can  ; throw  it  into 
fpring- water  with  a little  fait,  cut  'he  fins  off,  and  fcald  them 
witlEthc  Jiead  ; take  off  all  the  fcales,  cut  all  the  white  meat 
out,  and  dtrow  it  into  fpring-water  and  fait  ; the  guts  and 
lungs  muft  be  cut  out  j walh  the  lungs  very  clean  from  the 
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■ blood  ; then  take  the  guts  and  maw,  and  Hit  them  open,  wafh 
them  very  dean,  and  put  them  on  to  boil  in  a large  pot  of 
water,  and  boil  them  till  they  are  tender ; then  take  off  the 
infide  Ikin,  and  cut  them  in  pieces  of  two  or  three  inches 
long,  have  ready  a good  veal-broth  made  as  follows:  take  one 
large  or  two  fmall  knuckles  of  veal,  and  put  them  on  in  three 
gallons  of  water ; let  it  boil,  fkim  it  well,  feafon  with  tur- 
nips, onions,  carrots,  and  celerj',  and  a good  large  bundle  of 
fweet-herbs  3 boil  it  till  it  is  half  wafted,  then  ftrain  it  off. 
Take  the  fins,  and  put  them  in  a ftew-pan,  cover  them  with 
veal-broth,  feafon  with  an  onion  chopped  fine,  all  forts  of 
fweet-herbs  chopped  very  fine,  half  an  ounce  of  cloves  and 
. mace,  half  a nutmeg  beat  very  fine,  ftew  it  very  gently  till 
tender  5 then  take  ilie  fins  out,  and  put  in  a pint  of  Madeira 
wine,  and  ftew  it  for  fifteen  minutes  3 beat  up  the  whites  of 
fix  eggs,  with  the  juice  of  iwo  lemons  3 put  the  liquor  in  and 
boil  it  up,  run  it  through  a flannel-bag,  make  it  hot,  wafh 
the  fins  very  clean,  and  put  them  in.  Take  a piece  of  butter 
and  put  at  the  bottom  of  a ftew-pan,  put  your  whit^-meat  in, 
and  fweat  it  gently  till  it  is  alraoft  tender.  Take  the  lungs  and 
heart,  and  cover  them  with  veal-broth,  with  an  onion,  herbs, 
and  fpice  3 as  for  the  fins,  ftew  them  till  tender  3 take  out  the 
lungs,  ftrain  the  liquor  off,  thicken  it,  and  put  in  a bottle  of 
Madeira  wine,  feafon  with  Kian  pepper,  and  fait  pretty  high : 
put  in  the  lungs  and  white- meat,  ftew  them  up  gently  for  fif- 
teen minutes  3 have  fome  force-meat  balls  made  out  of  the 
white  part  inftead  of  veal,  as  for  Scotch  collops  : if  any  eggs, 
fcald  them  3 if  nor,  take  twelve  hard  yolks  of  eggs,  made  into 
egg-balls  3 have  your  callapalh  or  deep  fhell  done  round  the 
edges  with  pafte,  feafon  it  in  the  infide  with  Kiaii  pepper  and 
fait,  and  a little  Madeira  wine,  bake  it  half  an  hour  3 then 
put  in  the  lungs  and  w'hite-raeat,  force-meat  and  eggs  over, 
and  bake  it  half  an  hour.  Take  the  bones,  and  three  quarts  of 
veal-broth,  feafoned  with  an  onion,  a bundle  of  fweet-herbs, 
two  blades  of  mace,  ftev/  it  an  hour,  ftrain  it  through  a fieve, 
thicken  it  with  flour  and  butter,  put  in  half  a pint  of  Ma- 
deira wine,  ftew  it  for  half  an  hour  3 feafon  with  Kian  pep- 
per and  fait  to  your  liking  : this  is  the  foup.  I'ake  the  calla- 
pee,  run  your  knife  between  the  meat  and  fliell,  and  fill  it 
full  of  force-meat  3 feafon  it  all  over  with  fweet-herbs  chop- 
ped fine,  a ftialot  chopped,  Kian  pepper  and  fait,  and  ^ little 
Madeira  wine  3 put  a pafte  round,  the  edge,  and  bake  it  an 
hour  and  a half.  Take  the  guts  and  maw,  put  them  in  a ftew- 
pan,  with  a little  broth,  a bundle  of  fweet-herbs,  two  blades 
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of  mace  beat  fine ; thicken  witn  a little  buttet  rolled  in  flour  ; 
ftew  them  gently  for  half  an  hour,  feafon  with  Kian  pepper 
and  fait,  beat  up  the  yolks  of  two  eggs  in  half  a pint  of  cream, 
put  it  in,  and  keep  ftirring  it  one  way  till  it  boils  up  ; then 
dilh  them  up  as  follows  : 

Callapec. 

Fricafee.  Soup.  Fins. 

Callapalh. 

The  fins  eat  fine  when  cold  put  by  in  the  liquor. 

Another  JVay  to  drefs  a Turtle. 

KILL  your  turtle  as  before,  then  cut  the  belly-fiiell  clean 
off,  cut  off  the  fins,  take  all  the  white-meat  out,  and  put  it 
into  fpring-water  ; take  the  guts  and  lungs  out ; do  the  guts  as 
before  ; wafh  the  lungs  well,  fcald  the  fins,  head,  and  belly- 
Iheli ; take  a faw  and  faw  the  Ihell  all  round  about  two  inches 
deep,  fcald  it,  and  take  the  fiiell  off,  cut  it  in  pieces.  Take 
the  fhells,  fins,  and  head,  put  them  in  a pot,  cover  them 
with  veal-broth  ; feafon  with  two  large  onions  chopped  fine, 
all  forts  of  fweet-herbs  chopped  fine,  half  an  ounce  of  cloves 
and  mace,  a whole  nutmeg,  ftew  them  till  tender ; take  out 
all  the  meat,  and  ftrain  the  liquor  through  a fieve,  cut  the  fins 
in  two  or  three  pieces ; take  all  the  brawn  from  the  bones, 
cut  it  in  pieces  of  about  two  inches  fquare  ; take  the  white- 
meat,  put  fome  butter  at  the  bottom  of  the  ftew-pan,  put  your 
meat  in,  and  fweat  it  gently  over  a flow  fire  till  almoil  done  ; 
take  it  out  of  the  liquor,  and  cut  it  in  pieces  about  the  bignefs 
of  a goofe’s-egg  ; take  the  lungs  and  heart,  and  cover  them 
with  veal-broth ; feafon  with  an  onion,  fweet-herbs,  and  a 
little  beat  fpice,  (always  obferve  to  boil  the  liver  by  itfelf ), 
flew  it  till  tender,  take  the  lungs  out,  and  cut  them  in  pieces ; 
ftrain  off  the  liquor  through  a fieve  : take  a pound  of  butter 
and  put  in  a large  ftew-pan  big  enough  to  hold  all  the  turtle, 
and  melt  it ; put  half  a pound  of  flour  in,  and  ftir  it  till  it  is 
fmooth,  put  in  the  liquor,  and  keep  ftirring  it  till  it  is  well 
mixed,  if  lumpy  ftrain  it  through  a fieve  ; put  in  your  meat 
of  all  forts,  a great  many  force-meat-balls  and  egg-balls,  and 
put  in  three  pints  of  Madeira  wine  } feafon  with  pepper  ai>d 
fait,  and  Kian  pepper  pretty  high  ; flew  it  three  quarters  of 
an  hour,  add  the  juice  of  two  lemons  ; have  your  deep  ihell 
baked,  put  fome  into  the  fhells,  and  bake  it  or  brown  it  witli 
a hot  iron,  and  fcrve  the  reft  in  tureens. 

N.  B.  This  is  for  a turtle  of  fixty  pounds  weight, 
ii 
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To  make  Ice-Cream. 

TAKE  two  pewter-bafons,  one  larger  than  the  other;  the 
inward  one  muft  have  a clofe  cover,  into  which  you  are  to  put 
your  cream,  and  mix  it  with  raiberries,  or  whatever  you  like 
beft,  to  give  it  a flavour  and  a colour.  Sweeten  it  to  your  pa- 
late ; then  cover  it  clofe,  and  fet  it  into  the  larger  bafon.  Fill  it 
with  ice,  and  a handful  of  fait : let  it  ftand  in  this  ice  three 
quarters  of  an  hour ; then  uncover  it,  and  ftir  the  cream  well 
together ; cover  it  clofe  again,  and  let  it  ftand  half  an  hour 
longer,  after  that  turn  it  into  your  plate.  Thefe  things  are 
made  at  the  pewterers. 

A T URKEY,  fffr.  tn  Jelly. 

BOIL  a turkey,  or  a fowlj  as  white  as  you  can,  let  it  ftand 
till  cold,  and  have  ready  a jelly  made  thus;  take  a fowl,  fkin  it, 
take  off  all  the  fat,  do  not  cut  it  to  pieces,  nor  break  the  bones  ; 
take  four  pounds  of  a leg  of  veal,  without  any  fat  or  fkin,  put 
it  into  a well-tinned  fauce-pan,  put  to  it  full  three  quarts  of 
water,  fet  it  on  a very  clear  fire  till  it  begins  to  fimmer;.be 
fure  to  fkim  it  well,  but  take  great  care  it  does  not  boil.  When 
it  is  well  fkimmed,  fet  it  fo  as  it  will  but  juft  feem  to  fimmer; 
put  to  it  two  large  blades  of  mace,  half  a nutmeg,  and  twenty 
fcorns  of  white-pepper,  a little  bit  of  lemon-peel  as  big  as  a fix- 
pence.  This  Will  take  fix  or  feven  hours  doing.  When  you 
tliink  it  is  a ftiff  jelly,  which  you  will  know  by  taking  a little 
out  to  cool,  be  fure  to  fkim  off  all  the  fat,  if  any,  and  be  fure 
not  to  ftir  the  meat  in  the  fauce-pan.  A quarter  of  an  hour 
before  it  is  done,  throw  in  a large  tea-fpoonful  of  fait,  fqueeze 
in  the  juice  of  half  a fine  Seville  orange  or  lemon ; when  you 
think  it  is  enough,  ftrain  it  off  through  a clean  fieve,  but  do 
not  pour  it  off  quite  to  the  bottom,  for  fear  of  fettlings.  Lay 
the  turkey  or  fowl  in  the  difh  you  intend  to  fend  it  to  the  table 
in,  then  pour  this  liquor  over  it,  let  it  ftand  till  quite  cold,  and 
fend  it  to  table.  A few  nafturtium-flowers  ftuck  here  and  there 
looks  pretty,  if  you  can  get  them ; but  lemon,  and  all  thofe 
things  are  entirely  fancy.  This  is  a very  pretty  difh  for  a cold 
collation,  or  a fupper. 

All  forts  of  birds  or  fowls  may  be  done  this  way. 

To  make  CiTKO^. 

CHARTER  your  melon  and  take  out  all  the  infide,  then 
put  into  the  fyrup  as  much  as  will  cover  the  coat ; let  it  boil  in 
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the  fynjp  till  the  coat  is  as  tender  as  the  inward  part,  then  put 
them  in  the  pot  with  as  much  fyrup  as  will  cover  them.  Let 
them  ftand  for  two  or  three  days,  that  the  lyrup  may  penetrate 
through  them,  and  boil  your  fyrup  to  a candy  height,  with  as 
much  mountain-wine  as  will  wet  your  fyrup,  clarify  it,  and 
then  boil  it  to  a candy  height ; then  dip  in  the  quarters,  and 
lay  them  on  a fieve  to  dry,  and  fet  them  before  a flow  fire  or 
, put  them  in  a flow  oven  till  dry.  Obferve  that  your  melon  is 
but  half  ripe,  and  when  they  are  dry  put  them  in  deal-boxes 
in  paper. 

To  candy  Cherries,  or  Green-Gages. 

DIP  thcftalks  and  leaves  in  white-wine  vinegar,  boiling,  then 
fcald  them  in  fyrup ; take  them  out  and  boil  them  to  a candy 
height ; dip  in  the  cherries,  and  hang  them  to  dry  with  the  cher- 
ries downwards.  Dry  them  before  the  fire,  or  in  the  fun. 
Then  take  the  plums,  after  boiling  them  in  a thin  fyrup,  peel 
off  the  fkin  and  candy  them,  and  fo  hang  them  up  to  dry. 

To  take  Iron-Molds  out  of  Linen. 

T AKE  forrel,  bruife  it  well  in  a mortar,  fqueeze  it  through 
a cloth,  bottle  it,  and  keep  it  for  ufe.  Take  a little  of  the 
above  juice,  in  a filver  or  tin  fauce-pan,  boil  it  over  a lamp,  as 
it  boils  dip  in  the  iron-mold,  do  not  rub  it,  but  only  fqueeze  it. 
As  foon  as  the  iron- mold  is  out,  throw  it  into  cold  water. 

To  ynake  India  Pickle. 

TO  a gallon  of  vinegar,  one  pound  of  garlick,  three  quar- 
ters of  a pound  of  long-pepper,  a pint  of  muftard-feed,  one 
pound  of  ginger,  and  two  ounces  . of  turmerick;  the  garlick 
muft  be  laid  in  fait  three  days,  then  wiped  clean  and  dried  in  the 
fun ; the  long-pepper  broke,  and  the  muftard-feed  bruifed ; mix 
all  together  in  the  vinegar ; then  take  two  large  hard  cabbages, 
and  two  cauliflowers,  cut  them  in  quarters,  and  fait  them  well  j 
let  them  lie  three  days,  and  dry  them  well  in  the  fun. 

N.  B.  The  ginger  muft  lie  twenty-four  horns  in  fait  and 
water,  then  cut  fmall,  and  laid  in  fait,  three  days. 

To  make  English  Catchup. 

TAKE  the  largeft  flaps  of  muflirooms  when  very  drv, 
bruife  them,  and  put  them  in  an  earthen-pan  ; fait  them  well, 
and  put  in  half  an  ounce  of  cloves  and  mace,  and  twelve  corns 
of  all-fpice,  beat  very  fine  j mix  it  all  well  together,  and  let  it 
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ftond  in  the  pan  nine  days,  ftirring  it  every  day.;  then  put -it  in 
a jug  clofe  flopped,  fet  it  into  water  over-  the  fire  for  three 
hours,  ilrain  it  through  a fieve  ; to  a gallon  of  liqyor  add  one 
quart  of  red- wine,  Mf  an  ounce  of  cloves  and  niace,  , one 
nutmeg,  a dozen  corns  of  all-fpice,  a race  of  ginger  ;.boil  it; 
till  it  is  one  third  wafted  ; if  it  is  not  fait  enough,  add  a little 
fait,  ftrain  it  through  a fiannel-bag,  put  it  by  till  cold ; then 
bottle  it,  and  cork  it  clofe,  and  put  it  in  a cold  place. 

To  prevent  the  luizcrio^  Ofriong  horned-C AT fVVBt 

MAKE  an  ilTue  in  the  dewlap,  put  in  apfcg.  of 'black-helfe- 
bore,  and  rub  all  the  vents  bofh  behind  and  before  with  tar. 
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NECESSARY  D IRE'CTIONS, 

Whereby  the  Reader  may  eafily  attain  the  ufefuf-ART  of 

.C  A R V LN  G. 

To  cut  up  a T URKEY. 

Raise  the  leg,  open  the  joint,  but  be  fure  not  to  take  off 
the  leg  ; lace  down  both  fides  of  the  breaft,  and  open  the 
pinion  of  the  breaft,  but  do  not  take  it  off;  raife  the  merry- 
thought between  the  breaft-bone  and  the  top^  raife  the  brawny 
and  turn  it  outward  on  both  iides,  but  be  careful  not  to  cut  it 
off,  nor  break  it;  divide  the  wing-pinions  from  the  joint  next 
the  body,  and  ftick  each  pinion  where  the  brawn  was  turned 
out ; cut  off  the  fharp  end  of  the  pinion,  and  the  middle- 
piece  will  fit  the  place  exaftly. 

A buftard,  capon,  or  pheafant,  is  cut  up  in  the  fame  man-- 
ner. 

To  rear  a Goose. 

CUT  offboth  legs  in  the  manner  of  fhouldcrs  of  lamb;  tajee 
off  the  belly-piece  clofe  to  the  extremity  of  the  breaft;  lace 
the  goofe  down  both  fides  of  the  breaft,  about  half  an  ineh 
from  the  fharp  bone:  divide  the. pinions  and  the  flefli  firft 
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laced  with  your  knife,  which  muft  be  raifed  from  the  bone, 
and  taken  off  with  the  pinion  from  the  body  ; then  cut  off  ' 
the  merry-thought,  and  cut  another  dice  from  the  breafti  ; 
bone,  quite  through ; laftly,  turn  up  the  carcafe,  cutting  it  ; 
afunder,  the  back  above  the  loin-bones.  j 

I 

To  unbrace  a Mallard  or  Duck. 

FIRST,  raife  the  pinions  and  legs,  but  cut  them  not  off; 
then  raife  the  merry-thought  from  the  bread,  and  lace  it  down 
both  fides  with  your  knife. 

To  unlace  a Coney. 

THE  back  muff  be  turned  downward,  and  the  apron  divi- 
ded from  the  belly ; this  done,  flip  in  your  knife  between  the 
kidneys,  loofening  the  flelh  on  each  fide  ; then  turn  the  belly, 
cut  the  back  crofs-ways  between  the  wings,  draw  your  knife 
down  both  fides  of  the  back-bone,  dividing  the  fides  and  leg 
from  the  back.  Obferve  not  to  pull  the  leg  too  violently  from 
the  bone,  when  you  open  the  fides,  but  with  great  exadfnefs 
lay  open  the  fides  from  the  fcut  to  the  Ihoulders  j and  then^ 
put  the  legs  together. 

To  wing  ^PaRt  ridge  or  Quail. 

AFTER  having  raifed  the  legs  and  wings,  ufe  fait  and 
powdered  ginger  for  fauce. 

Ttf  Pheasant  cr  Teal. 

THIS  differs  in  nothing  from  the  foregoing,  but  that  you 
muff  ufe  fait  only  for  fauce. 

To  difmember  a Heron. 

CUT  off  the  legs,  lace  the  bread:  down  each  fide,  and 
open  the  breaft-pinion,  without  cutting  it  off;  raife  the  mer- 
ry-thought between  the  breaft-bone  and  the  top  of  it ; then 
raife  the  brawn,  turning  it  outward  on  both  fides ; but  break 
it  not,  nor  cut  it  off;  fever  the  wing-pinion  from  the  joint 
neared  the  body,  flicking  the  pinions  in  the  place  where  the 
brawn  was ; remember  to  cut  off  the  lharp  end  of  the  pinion, 
and  fupply  the  place  with  the  middle-piece. 

In  this  manner  fome  people  cut  up  a capon  or  pheafant,  and 
likewife  a bittern,  uling  no  fauce  but  fait. 

To 
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To  thigh  a Woodcock. 

THE  legs  and  wings  muft  be  raifcd  in  the  manner  of 
fowl,  only  open  the  head  for  the  brains.  And  fo  you  thigh 
curlews,  plover,  or  fnipe,  uiing  no  fauce  but  fait. 

To  difplay  a Crane. 

AFTER  his  legs  are  unfolded,  cut  off  the  wings ; take 
'them  up,  and  fauce  them  with  powdered  ginger,  vinegar, 
fait,  and  muhard. 


To  lift  a Swan. 

SLIT  it  fairly  down  the  middle  of  the  bread,  clean  through 
the  back,  from  the  neck  to  the  rump ; divide  it  in  two  parts, 
neither  breaking  or  tearing  the  flefh  j then  lay.the  halves  in  a 
charger,  the  flit  fides  downwards ; throw  fait  upon  it,  and  fet 
it  again  on  the  table.  The  fauce  muft  be  chaldron,  ferve^  uj» 
in  faucers. 
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APPENDIX. 

Obfemtions  on  Preferving  Salt  Meat, To  as  to  keep  it  mel- 
low and  fine  for  three  or. four  Months;  and  to  preferve 

Potted  Butter. 

TP AKE  care  when  you  fait  your  meat  in  the  fummer,  that 
it  be  quite  cool  after -it  comes  from  the  butchers ; the  way  is,  to 
lay  it  on  cold  bricks  for  a few  hours,  and  when  you  fait  it,  lay 
it  uponaninclining'board,  to  drain  off  the  blood;  then  fait  it 
a-fre(h,  add  to  every  pound  of  fait  half  a pound  of  Lifbon  fu- 
■^ar,  3nd  turn  it  in  the  pickle  every  day ; at  the  month’s  end  it 
will  be  fine.  The  fait  \ hich  is  commonly  ufed,  hardens  and 
fpoils  all  the  meat;  the  right  fort  is  that  called  Lowndes’s  fait; 
it  comes  from  Nantwich  in  Chefhire:  there  is  a very  fine  fort 
that  comes  from  Malden  in  Efiex,  and  from  Suffolk,  which  is 
the  reafon  of  that  butter  being  finer  than  any  other;  and  if 
every  body  would  make  ufe  of  that  fait  in  potting  butter,  we 
fhould  not  have  fo  much  bad  come  to  market ; obferv'ing  all 
the  general  rules  of  a dairy.  If  you  keep  your  meat  long  in 
fait,  half  the  quantity  of  fugar  will  dp ; and  then  beftow  loaf- 
fugar,  it  will  eat  much  finer.  This  pickle  cannot  be  called  ex- 
travagant, becaufe  it  will  keep  a great  while ; at  three  or  four 
months  end,  boil  it;  if  you  have  no  meat  in  the  pickle,  fkim 
it,  and  when  cold,  only  add  a little  more  fait  and  fugar  to  the 
next  meat  you  put  in,  and  it  will  be  good  a twelvemonth  longer. 

T'ake  a leg-of-mutton-piece,veiny  or  thick  fank-piece,  with- 
out any  bone,  pickled  as  above,  only  add  to  every  pound  of 
fait  an  ounce  of  falt-petre;  after  being  a month  or  two  in  the 
Vpickle,  take 'if  .out,  and  lay  it  irtibft  water  a few  hours,  then 
roall  it ; it  ejlts  fine.  A leg  of  mutton,  or  fhoulderof  veal  doe? 
the  fame.  It  is  a very  good  thing  where  a market  is  at  a great 
diftance,  and  a large  fomily  obliged  to  provide  a great  deal  of 
meat. 

As  to  the  pickling  of  hams  and  tongues,  you  have  the  re- 
ceipt in  the  foregoing  chapters ; but  ufe  either  of  tl'iefe  fine 
falls,  and  they  will  be  equal  to  any  Bayonne  ham.Sj  provided 
your  porkhng  is  fine  and  'wdl  fed. 
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. To  dnfs  a Mock-Turtle. 

TAKE  a calf’s  head  and  fcald  the  hair  oft  as  you  would  a 
pif,  and  wafti  it  very  clean ; boil  it  in  a large  pot  of  water 
half  an  hour  ; then  cut  all  the  fiiin  off  by  itfehVtake  the  tongue 
out ; take  the  broth  made  of  a knuckle  of  veal,  put  in  the 
tongue  and  fkin,  with  three  large  onions,  half  an  ounce  of 
cloves  and  mace,  and  half  a nutmeg  beat  fine,  all  forts  of 
fweet  herbs  chopped  fine,  and  three  anchovies,  ftew  it  till  ten- 
der; then  take  out  the  meat,  and  cut  it  in  pieces  about  tv/o 
inches  fquare,and  the  tongue  in  flices;  mind  to  fkin  the  tongue; 
ftrain  the  liquor  through  a fieve;  take  half  a pound  of  butter, 
and  put  in  the  ftevv-pan,  melt  it,  and  put  in  a quarter  of  a 
pound  of  flour,  keep  it  flirring  till  it  is  fmooth,  then  put  in 
the  liquor;  keep  it  flirring  till  all  is  in,  if  lumpy  ftrain  it 
through  a fieve  ; then  put  to  your  mear  a bottle  of  Madeira- 
wine,  feafon  with  pepper  and  fait,  and  Kian  pepper  pretty 
high;  put  in  force-meat  balls  and  egg-balls  boiled,  the  juice 
of  two  lemons,  ftew  it  one  hour  gently,  and  then  jferve  it  up 
in  tureens. 

N.  B.  If  it  is  tiip  thick,  put  fome  more  broth,  in  before  you 
ftew  it  the  laft  time. 

To Jlew  a Buttock  c/'Beef. 

TAKE  the  beef  that  is  foaked,  wafh  it  clean  from  fait,  and 
let  it  lie  an  hour  in  fdft  water ; then  take  it  out,  and  put  it  into 
your  pot,  as  you  would  do  to  boil,  but  put  no  water  in,  cover 
it  clofe  with  the  lid,  and  let  it  ftand  over  a middling  fire,  not 
fierce,  but  rather  flow' : it  will  take  juft  the  fame  time  to  do,*as 
if  it  was  to  be  boiled;  when  it  is  about  half  done,  throw  in  an 
onion,  a little  bundle  of  fweet  herbs,  a little  mace  and  whole 
pepper;  cover  it  down  quick  again;  boil  roots  and  herbs  as 
ufual  to  eat  with  it.  Send  it  to  table  with  the  gravy  in  the  difh. 

To Jiew  Green-Peas  the  Jewsway. 

TO  two  full  quarts  of  peas  put  in  a full  quarter  of  a pint  of 
oil  and  water,  not  fo  much  water  as  oil;  a little  different  fort 
of  fpices,  as  mace,  cloves,  pepper,  and  nutmeg,  ail  beat  fine; 
a little  Kian  pepper,  a little  fait ; let  all  this  ftew  in  a broad 
fiat  pipkin ; when  they  are  half  done,  w ith  a freon  make  two 
or  three  holes;  into  each  of  thefe  holes  break  an  ^g,  yoh  and 
white  ; take  one  egg  ^d  beat  it,  and  throw  over  the  whole 
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■when  enough,  which  you  will  know  by  tafting  them ; and  the 
egg  being  quite  hard,  fend  them  to  table. 

If  they  are  not  done  in  a very  broad,  open  thing,  it  will  be  a 
great  difficulty  to  get  them  out  to  lay  in  a difh. 

They  would  be  better  done  in  a filver  or  tin  difh,  on  a ftew- 
hole,  and  go  to  table  in  the  fame  difh;  it  is  much  better  than 
putting  them  out  into  another  difh. 

To  drefs  Haddocks  after  the  Spanljh  way. 

TAKE  a haddock,  waflied  tery  clean  and  dried,  and  broil 
it  nicely ; then  take  a quarter  of  a pint  of  oil  in  a ftew-pan, 
feafon  it  with  mace,  cloves,  and  nutmeg,  pepper  and  fait,  two 
cloves  of  garlick,  fome  love-apples,  when  in  feafon,  a little 
vinegar  ; put  in  the  fifh,  cover  it  clofe,  and  let  it  ftew  half  an 
hour  over  a flow  fire. 

Flounders  done  the  fame  way  are  very  good. 

Minced  Haddocks  after  the  Dutch  way. 

BOIL  them,  and  take  out  all  the  bones,  mince  them  very 
fine  with  parfley  and  onions  ; feafon  with  nutmeg,  pepper,  and 
fait,  and  flew  them  in  butter,  juft  enough  to  keep  moift ; 
fqueeze  the  juice  of  a lemon,  and  w'hen  cold,  mix  them  up 
with  eggs,  and  put  into  a puff-pafte. 

To  drefs  Haddocks  the  Jews  way. 

TAKE  two  large  fine  haddocks,  wafh  them  very  clean,  cut 
them  in  flices  about  three  inches  thick,  and  dry  them  in  a 
cloth  ; take  a gill  either  of  oil  or  butter  in  a ftew-pan,  a mid- 
dling onion  cut  fmall,  a handful  of  parftey  wafhed  and  cut 
fmall ; let  it  juft  boil  up  in  either  butter  or  oil,  then  put  in 
the  filh ; feafon  it  with  beaten  mace,  pepper  and  fait,  half  a 
pint  of  fbft  water ; let  it  ftew  foftly,  till  it  is  thoroughly  done ; 
then  take  the  yolks  of  two  eggs,  beat  up  with  the  juice  of  a 
lemon,  and  juft  as  it  is  done  enough,  throw  it  over,  and  fend 
it  to  tabic. 

Spanijh  Peas-Soup. 

TAKE  one  pound  of  Spanifh  peas,  and  lay  them  in  water 
the  night  before  you  uie  them ; then  take  a gallon  of  water, 
one  quart  of  fine  fweet-oil,  a head  of  garlick ; cover  the  pot 
clofe,  and  let  it  boil  till  the  peas  arc  foft;  then  feafon  with 
pepper  and  faltj  then  beat  the  yolk  of  an  egg,  and  vinegar  to 
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your  palate  ; poach  fome  eggs,  lay  them  in  the  difli  on  fippets, 
and  pour  the  foup  on  them,  Send  it  to  table. 

To  make  Onion-Soup  the  Spanljh  Way. 

TAKE  two  large  Spanidi  onions,  peel  and  flice  them ; let 
them  boil  very  foftly  in  half  a pint  of  fweet-oil  till  the  onions 
are  very  foft ; then  pour  on  them  three  pints  of  boiling  watery 
feafon  v/ith  beaten  pepper,  fait,  a little  beaten  clove  and  mace, 
two  fpoonfuls  of  vinegar,  a handful  of  parlley  walhed  clean, 
and  chopped  fine  : let  It  boil  fall  a quarter  of  an  hour ; in  the 
mean  time,  get  fome  fippets  to  cover  the  bottom  of  the  difh, 
fried  quick,  not  hard ; lay  them  in  the  difli,  and  cover  each 
fippet  with  a poached  egg ; beat  up  the  yolks  of  two  eggs,  and 
throw  over  them  ; pour  in  your  foup,  and  fend  it  to  table. 

Garlick  and  forrel  done  the  fame  way  eats  well-  ^ 

Milk-Soup  the  Dutch  Way. 

TAKE  a quart  of  milk,  boH  it  witli  cinnarnon  and  moift 
fugar ; put  tippets  in  the  difh,  pour  the  milk  over  it,  and  fet  it 
over  a charcoal-fire  to  firnmer,  till  the  bread  is  foft.  Take  the 
yolks  of  two  eggs,  beat  them  up,  and  mix  it  with  a little  of 
the  milkj  and  throw  it  in  j mix  it  all  together,  and  fend  it  up 
to  table. 

Fish-Pasties  the  Italian  Way. 

T AKE  fome  flour,  and  knead  it  with  oil  j take  a flice  of  fal- 
rnon  ; feafon  it  with  pepper  and  fait,  and  dip  into  fweet-oil, 
chop  an  onion  and  parlley  fine,  and  ftrew  over  it  •,  lay  it  in  the 
pafte,  and  double  it  in  the  fhape  of  a flice  of  falmon  : take  a 
piece  of  w'hite  paper,  oil  it,  and  lay  under  the  pafty,  and  bake 
jt  i it  is  beft  cold,  and  will  keep  a month. 

Mackerel  done  the  fame  way,  head  and  tail  together  folded 
jn  a pafty,  eats  fine. 


Asparagus  drejfed  the  fame  Way. 

T AKE  the  afparagus,  break  them  in  pieces,  then  boil  them 
foft,  and  drain  the  water  from  them  : take  a little  oil,  water, 
and  vinegar,  let  it  boil,  feafon  it  with  pepper  and  fait,  throw 
jn  the  afparagus,  and  thicken  with  yolks  of  eggs. 

Endive  done  this  way  is  good  ; the  Spaniards  add  fugar,  but 
that  fpoils  them.  Green-peas  done  as  above,  are  very  good  ; 
only  add  a lettuce  cut  fmall,  and  two  or  tliree  onions,  and 
Jeave  out  the  eggs. 
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Red-Cabbage  dreffed  after  the  Dutch  Way^  good  for  a Cold 

in  the  Breaji. 

TAKF  tfie  cabbage,  cut  it  fmall,  and  boil  it  foft,  then  drain 
It,  and  put  it  in  a fcew-pan,  with  a fufficient  quantity  of  oil 
and  butter,  a little  water  and  vinegar,  and  an  onion  cut  fmall ; 
feafon  it  with  pepper  and  fait,  and  let  it  fimmer  on  a flow  Are, 
•till  all  the  liquor  is  wafled. 

Cauliflowers  drejfed  the  Spanijh  Way. 

BOIL  them,  but  not  too  much  ; then  drain  them,  and  put 
them  into  a ftew-pan  ; to  a large  cauliflower  put  a quarter  of  a 
pint  of  fweet-oil,  and  two  or  three  cloves  of  garlkk  ; let  them 
Ixy  till  brown  ; then  feafon  them  with  pepper  and  fait,  two  or 
three  fpoonfuls  of  vinegar  ; cover  the  pan  very  clofe,  and  let 
them  fimmer  over  a very  flow  fire  an  hour. 

Currants  cWFrench-Beans  drejfed  the- Dutch  Way. 

SLICE  the  can'Ots  very  thin,  and  juft  cover  them  with  wa- 
ter ; feafon  them  with  pepper  and  fait,  cut  a good  many  onions 
and  parfley  fmall,  a piece  of  butter ; let  them  fimmer  over  a 
■flow  fire  nil  done.  Do  French  beans  tlie  fame  way. 

Beans  drejfed  the  German  Way. 

TAKE  a large  bunch  of  onions,  peel  and  flice  them,  a great 
■quantity  of  parfley  wafhed  and  cut  fmall,  throw  them  into  a 
ftew-pan,  w'ith  a pound  of  butter ; feafon  them  well  with  pepper 
and  fait,  put  in  tv/o  quarts  of  beans  ; cover  them  clofe,  arid 
let  them  do  till  the  beans  are  brown,  fliaking  the  pan  often. 
Do  peas  the  fame  way. 

Artichoke-Suckers  drcjfed  the  Spanijh  Way. 

CLEAN  and  wafh  them,  and  cut  them  in  half ; then  boil 
them  in  water,  drain  them  from  the  water,  and  put  them  into 
u ftew-pan,  with  a little  oil,  a little  water,  and  a little  vinegar  ; 
feafon  them  with  pepper  and  fait ; flew  them  a little  while, 
and  then  thicken  them  with  yolks  of  eggs. 

I'hcy  make  a pretty  garniih  done  thus  ■,  clean  them,  and  half 
boil  themj  then  dry  them,  floup  them,  and  dip  them  in  yolks 
of  eggs,  and  fry  them  brawn. 
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*To  dry  Pears  ivithcut  Sugar. 

T AKE  the  Norwich  pears,  pare  them  with  a knife,  and  put 
them  in  an  earthen- pot,  and  bake  them  not  too  foft ; put  them 
into  a white  plate-pan,  and  put  dry  ftraw  under  them,  and  lay 
them  in  an  oven  after  bread  is  drawn,  and  every  day  warm  the 
oven  to  the  degree  of  heat  as  when  the  bread  is  newly  drawn. 
Within  one  week  they  muft  be  dry. 

■ To  dry  Lettuce-Stalks,  Artichoke-Stalks,  or  Cab- 
bage-Stalks. 

TAKE  the  ftalks,  peel  them  to  the  pith,  ^nd  put  the  pith  in 
' a ftrong  brine  three  or  four  days  ; then  take  them  out  of  tbs 
-brine,  boil  them  in  fair  water  very  tender,  then  dr)*^  them  with 
- a clotli,  and  put  them  into  as  much  clarified  fugar  as  will  cover 
them,  and  fo  preferve  them  as  you  do  oranges  j then  take  them 
and  fet  them  to  drain  j then  take  frelh  fugar,  and  boil  it  to  the 
height ; take  them  out,  and  dry  them. 

Akucho'K.es  preferved  the  SpaniJh  'JVcy. 

T AKE  the  largeft  you  can  get,  cut  the  tops  of  the  leaves 
off,  walh  them  well  and  drain  them  j to  every  artichoke  pour 
in  a large  fpoonful  of  oil ; feafon  with  pepper  and  fait,  bend 
them  to  the  oven,  and  bake  them,  they  will  keep  a year. 

N.  B.  The  Italians,  French,  Portuguefe,  and  Spaniards, 
have  variety  of  ways  of  drefling  filb,  w'hich  we  have  not,  viz. 

As  making  fifli-foups,  ragoos,  pies,  iyc. 

For  their  foups,  they  ufe  no  gravy,  nor  in  their  fauces, 
thinking  it  improper  to  mix  flefh  and  fhh  together;  but  make 
their  fift-foups  with  fifh,  viz.  either  of  craw-fifli,  lobfieiy, 
tfc.  taking  only  the  juice  of  them. 

FO-R  EXAMPLE. 

TAKE  your  craw-filb,  tie  them  up  in  a muflin-rag,  and 
boU  them,  then  prefs  out  their  juice  for  the  abovefaid  ufe. 

For  their  Pies. 

THEY  make  fome  of  carp;  others  of  different  filh:  and 
fome  they  make  like  our  mince-pies,  viz.  I'hey  take  a carp, 
and  cut  the  fldh  from  the  bones,  and  mince  it  j adding  cur- 
rants, effr. 
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Almond-  Ri«Er 

BLANCH  the  almonds,  and  pound  tliem  in  a marble  or 
wooden  mortar ; and  mix  them  in  a little  boiling  water,  prefe 
them  as  long  as  there  is  any  milk  in  the  almonds,  adding  frellj 
water  every  time ; to  every  quart  of  almond-juice,  a quarter  of  a 
pound  of  rice,  and  two  or  three  fpoonfuls  of  orange-flower-wa- 
ter ; mix  them  all  together,  and  fimmer  it  over  a very  flow  char- 
eoal-fire,  keep  tfirring  it  often ; when  done,  fweeten  it  to  your 
palate  j put  it  into  plates,  and  tlirpw  beaten  cinnamon  over  it. 

Sh  am-Chocolate. 

TAKE  a pint  of  milk,  boil  it  over  a flow  fire,  with  fome 
whole  cinnamon,  and  fweeten  it  with  Lifbon  fugar ; beat  up  the 
yolks  of  three  eggs,  throw  all  together  into  a chocolate-pot,  and 
mill  it  one  way,  or  it  will  turn.  Serve  it  up  in  chocolate-cups. 

Marmalade  o/^Eggs  the  Jews  Way. 

TAKE  tlte  yolks  of  twenty-four  eggs,  beat  them  for  an 
hour  : clarify  one  pound  of  the  beft  moift  fugar,  four  fpoonfuls 
of  orange-flower- water,  one  ounce  of  blanched  and  pounded 
almonds  ; ftir  all  together  over  a very  flow  charcoal-fire,  keep- 
ing ftirring  it  all  the  while  one  way,  till  jt  comes  to  a eonfift- 
ence ; then  put  it  into  coffee-cups,  and  throw  a little  beaten 
cinnamon  on  the  top  of  the  cups. 

This  marmalade,  mixedwithpounded almonds,  with  orange- 
peel,  and  citron,  are  made  in  cakes  of  all  fhapes,  flich  as  birds, 
fllh,  and  fruit. 

A Cake  the  Spanijh  Way. 

T AKE  twelve  eggs,  three  quarters  of  a pound  of  the  beft 
moift  fugar,  mill  them  in  a chocolate-mill,  till  they  are  all  of  a 
lather ; then  mix  in  one  pound  of  flour,  half  a pound  of  pound- 
ed almonds,  two  ounces  of  candied  orange-peel,  two  ounces  of 
citron,  four  large  fpoonfuls  of  orange- water,  half  an  ounce  of 
cinnamon,  and  a glafs  of  fack.  It  is  better  when  baked  in  3 
flow  oven. 

Another  Way. 

TAKE  one  pound  of  flour,  one  pound  of  butter,  eight  eggs, 
one  pint  of  boiling  milk,  two  or  three  fpoonfuls  of  ale-yeaft, 
or  a glafs  of  French  brandy;  beat  all  well  together;  then  fetit 
before  the  fire  in  a pan,  where  there  is  room  for  it  to  rife ; co- 
ver 
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vcr  it  clofe  with  a cloth  and  flannel,  that  no  air  comes  to  it  ; 
when  you  think  it  is  railed  fufficiently,  mix  half  a pound  of  the 
beft  moift  fugar,  an  ounce  of  cinnamon  beat  fine  : four  fpoon- 
fuls  of  orange-flower-water,  one  ounce  of  candied  orange-peel,^ 
one  ounce  of  citron,  mix  all  well  together,  and  bake  it. 

To  dry  Plums. 

TAKE  pear-plums,  fair  and  clear  coloured,  weigh  them, 
and  flit  them  up  the  fides  ; put  them  into  a broad  pan,  and  fill 
it  full  of  water,  fet  them  over  a very  flow  fire  ; take  care  that 
the  fldn  does  not  come  off ; when  they  are  tender  take  them 
up,  and  to  every  pound  of  plums  put  a pound  of  fugar,  ftrcw 
a little  on  the  bottom  of  a large  filver  bafon ; then  lay  your 
plums  in,  one  by  one,  and  ftrew  the  remainder  of  your  fugar 
over  them ; fet  them  into  your  flove  all  night,  with  a good 
warm  fire  the  next  day ; heat  them,  and  fet  them  into  your 
ftove  again,  and  let  them  fland  two  days  more,  turning  them 
every  day  : then  take  them  out  of  the  fyrup,  and  lay  them  on 
glafs  plates  to  dry. 

To  make  Sugar  o/'Pearl. 

TAKE  damafk  rofe- water  half  a pint,  one  pound  of  fine 
fugar,  half  an  ounce  of  prepared  pearl  beat  to  a powder,  eight 
leaves  of  beaten  gold  ; boil  them  together  according  to  art ; add 
the  pearl  and  gold  leaves  when  juft  done,  then  caft  them  on  a ' 
marble. 

To  make  Fruit-Wafers  ^CoDLiNs,  Plums,  fe’i-. 

TAKE  the  pulp  of  any  fruit  rubbed  through  a hair-fieve, 
and  to  every  three  ounces  of  fruit  take  fix  ounces  of  fugar  iinelv 
fifted.  Dry  the  fugar  very  well  till  it  be  very  hot ; heat  the 
pulp  alfo  till  it  be  veiy'  hot  j then  mix  it  and  fet  over  a flow 
charcoal-fire,  till  it  be  almoft  a-boiling,  then  pour  it  into  glafles 
or  trenchers,  and  fet  it  in  the  ftove  till  you  fee  it  will  leave  the 
glafles ; but  before  it  begins  to  candy,  turn  them  on  papers 
in  what  form  you  pleafe.  You  may  colour  them  red  with 
clove  gilly-flowers  fteeped  in  the  juice  of  lemon. 

To  make  White-Wafers. 

BEAT  the  yolk  of  an  egg  and  mix  it  with  a quarter  of  a 
pint  of  fair  water  ; then  mix  half  a pound  of  the  beft  flour,  and 
thin  it  with  damafk  rofe-water  till  you  think  it  of  a proper 
thicknefs  to  bake.  Sweeten  it  to  your  palate  with  fine  fugar 
finely  fifted.  - 
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7o  tnahe  Brown-Wafers, 

Take  a quatt  of  ordinaiy  cream,  then  take  the  yolks  of 
three  or  four  eggs,  and  as  much  fine  flour  as  will  make  it  into 
a thin  batter  ; fweeten  it  with  three  quarters  of  a pound  of  fine 
fiigar  finely  fearced,  and  as  much  pounded  cinnamon  as  will 
make  it  tafle.  Do  not  mix  them  till  the  cream  be  coLd ; butter 
your  pans,  and  make  them  very  hot  before  you  bake  them. 

How  to  dry  Peaches. 

TAKE  the  faireft  and  ripeft  peaches,  pare  them  into  fair 
water;  take  their  weight  in  double-refined  fugar,  of  one-half 
make  a very  thin  fyrup  ; then  put  in  your  peaches,  boiling  them 
till  they,look  clear,  then  fplit  and  ftone  them.  Boil  them  till 
they  are  veiy  tender,  lay  them  a-draining,  take  the  other  half 
of  the  fugar,  and  boil  it  almoft  to  a candy  ; then  put  in  your 
peaches,  and  let  them  lie  all  night,  then  lay  them  on  a glafsj 
and  fet  them  in  a ftove  till  they  are  dry.  If  they  are  fugared 
too  much,  wipe  them  with  a wet  cloth  a little  : let  the  firft 
fyrup  be  very  thin,  a quart  of  water  to  a pound  of  fugar. 

How  to  viake  Almond-Knots. 

TAKE  two  pounds  of  almonds,  and  blanch  them  in  hot 
water ; beat  them  in  a mortar,  to  a very  fine  pafle,  with  rofe- 
■water  ; do  what  you  can  to  keep  them  from  oiling.  Take  a 
pound  of  double-refined  fugar,  fifted  through  a lawn  fieve, 
leave  out  fome  to  make  up  your  knots,  put  the  reft  into  a pan 
upon  the  fire  till  it  is  fcalding  hot,  and  at  the  fame  time  have 
y'our  almonds  fcalding-hot  in  another  pan  ; then  mix  them  to- 
gether with  the  whites  of  three  eggs  beaten  to  froth,  and  let 
it  ftand  till  it  is  cold,  then  roll  it  with  fome  of  the  fugar  you 
left  out,  and  lay  them  in  platters  of  paper.  They  will  not  roll 
into  any  fliape,  but  lay  them  as  well  as  you  can,  and  bake  them 
in  a cool  oven ; it  muft  not  be  hot,  neither  muft  they  be  coloured. 

To  preferve  A^KICOTS. 

TAKE  your  apricots  and  pare  them,  then  ftone  what  you 
can,  whole  ; then  give  them  a light  boiling  in  a pint  of  water, 
or  according  to  your  quantity  of  fruit ; then  take  the  weigl.t  of 
your  apricots  in  fugar,  and  take  the  liquor  which  you  boil 
tliem  in  and  your  fugar,  and  boil  it  till  it  comes  to  a fyrup, 
and  give  them  a light  boiling,  taking  off  the  feum  as  it  rifes, 

X “ When 
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t-Vhcn  the  fyrup  jellies,  it  is  enough ; then  take  up  the  apri- 
cots, and  cover  them  with  the  jelly,  and  put  cut  paper  aver 
them,  and  lay  them  down  when  cold. 

How  to  77iahe  Almond-Milk  for  a Wash. 

TAKE  five  ounces  of  bitter-almonds,  blanch  them  and  beat 
them  in  a marble  mortar  very  fine.  You  may  put  in  a Ipoonful 
of  fade  when  you  beat  them  ; then  take  the  whites  of  three 
new-laid  eggs,  three  pints  of  fpring- water,  and  one  pint  of 
fack.  Mix  them  all  very  well  together ; then  ftrain  it  through 
a fine  cloth,  and  put  it  into  a bottle,  and  keep  ktor  ufe.  Y^ou 
may  put  in  lemon,  or  powder  of  pearl,  when  you  make  ule  of  it- 

How  to  make  Gooseberry-Wafers, 

T AKE  goofeberries  before  they  are  ready  for  preferving ; cut 
off  the  black-heads,  andboil  them,  with  as  much  water  as  w'ili 
cover  them,  all  to  malh ; then  pafs  the  liquor  and  all,  as  it  win 
run,  through  a hair-fieve,  and  put  fome  pulp  through  with  a 
fnoon,  but  not  too  near.  It  is  to  be  pulped  neither  too  thick 
nor  too  thin  ; meafure  it,  and.  to  a gill  of  it  take  half  a pound 
of  double-refined  fugar  ; dry  it,  put  it  to  your  pulp,  and  let  k 
fcald  on  a flow  fire,  not  to  boil  at  all.  Stir  it  very  w'ell,  and 
then  will  rife  a frothy  white  feum,  which  take  clear  off  as  it 
rifes  ; you  muft  fcald  and  fldm  it  till  no  feum  rifes,  and  it 
comes  clean  from  the  pan-fide^  then  take  it  off,  and  let  it  cool 
a little.  Have  ready  Iheets  of  glafs  very  finooth,  about  the 
thicknefs  of  parchment,  which  is  not  very  thick;  You  muff 
fpread  it  on  the  glaffcs  with  a knife,  very  thin,  even,  and 
fmooth ; then  fet  it  in  the  ftove  with  a flow'  fire  : if  you  do  it 
in  the  morning,  at  night  you  muft  cut  it  into  long  pieces  with 
a broad  cafe-knife,  and  put  your  knife  clear  under  it,  and  fold 
it  two  or  three  times  over,  and  lay  them  in  a ftove,  turning 
them  fometimes  till  they  are  pretty  dry' ; but  do  not  keep  them 
too  long,  for  they  will  lofe  their  colour.  If  they  do  not  come 
clean  off  your  glafles  at  night,  keep  them  till  next  morning. 

How  to  make  the  thin  Apricot-Chips. 

TAKE  your  apricots  or  peaches,  pare  them  and  cut  them 
very  thin  into  chips,  and  take  three  quarters  of  their  weight  in 
fugar,  it  being  finely  fearced  ; then  put  the  fugar  and  the  apri- 
cots into  a pewter-dilh,  and  fet  them  upon  coals ; and  when 
the  fugar  is  all  diffolved,  turn  them  upon  the  edge  of  the  dilh 

cut 
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out  of  the  fyrup,  and  fo  fet  them  by.  Keep  them  turning  till 
they  have  drank  up  the  fyrup  ; be  fure  they  never  boil.  They 
luuft  be  w-armed  in  the  fyrup  once  every  day,  and  fo  laid  out 
upon  the  edge  of  the  dilh  till  the  fyrup  be  drank. 

How  to  make  little  French-Biscuits. 

TAKE  nine  new-laid  eggs,  take  the  yolks  of  two  out,  and 
takeout  thetreddles,  beat  them  a quarter  of  an  hour,  and  put 
in  a pound  of  fearced  fugar,  and  beat  them  together  three  quar- 
ters of  an  hour,  then  put  in  three  quarters  of  a pound  of  flour, 
very  fine  and  well  dried.  When  it  is  cold,  mix  all  well  toge- 
ther, and  beat  them  about  half  a quarter  of  an  hour,  firft  and 
3aft.  If  you  pleafe  put  in  a little  orange-flower-water,  and  a 
little  grated  lemon-peel ; then  drop  them  about  the  bignds  of 
a half-crown,  (but  rather  long  than  round)  upon  doubled  pa- 
per a little  buttered,  fearce  fome  fugar  on  them,  and  bake  them 
in  an  oven,  after  nianchet. 

How  to  preferve  Pippins  in  JelEy. 

TAKE  pippins,  pare,  core,  and  quarter  them  ; throw'  them 
into  fair  water,  and  boil  them  till  the  flrength  of  the  pippins  be 
boiled  out,  thenflrain  them  through  a jelly-bag;  and  to  a pound 
of  pippins  take  two  pounds  of  double-refined  fugar,  a pint  of 
this  pippin-liquor,  and  a quart  of  fpring-water ; then  pare  the 
pippins  very  neatly,  cut  them  into  halves  flightly  cored,  throw 
them  into  fair  water.  When  your  fugar  is  melted,  and  your 
fyrup  boiled  a little,  and  clean  fkimmed,  dry  your  pippins  with 
a clean  cloth,  throw  them  into  your  fyrup  ; take  them  off  the 
fire  a little,  and  then  fet  them  on  again,  let  them  boil  as  fafi  as 
you  polTibly  can,  having  a clear  fire  under  them,  till  they  jelly ; 
you  mufl;  take  them  off  fometimes  and  fiiake  them,  but  ftir 
them  not  with  a fpoon  ; a little  before  you  take  them  off  the 
fire,  fqueeze  the  juice  of  a lemon  and  orange  into  them,  which 
muft  be  firft  palled  a tiffany  ; give  them  a boil  or  two  after,  fo 
take  them  up,  elfe  they  will  turn  red.  At  the  firft  putting  of 
your  fugar  in,  allow  a little  more  for  this  juice ; you  may  boil 
orange  or  lemon-peel  very  tender  in  fpring-water,  and  cut 
them  in  thin  long  pieces,  and  then  boil  them  in  a little  fugar 
and  water,  and  put  them  in  the  bottom  of  your  glalTes ; turn 
your  pippins  often,  even  in  the  boiling. 
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How  to  make  Blackberry-Win£. 

T AKE  your  berries  when  full  ripe,  put  them  into  a large 
vcflel  of  wood  or  ftone,  wdth  a fpigot  in  it,  and  pour  upon  them 
as  much  boiling  water  as  will  juft  appear  at  the  top  of  them ; as 
foon  as  you  can  endure  your  hand  in  them,  bruife  them  very 
well,  till  all  the  berries  be  broke  5 then  let  them  ftandclofeco- 
i vered  till  the  berries  be  well  wrought  up  to  the  top,  which  ufu- 
j ally  is  three  or  four  days;  then  draw  off  the  clear  juice  into 
another  veffel;  and  add  to  ever)'  ten  quarts  of  this  liquor  one 
pound  of  fugar,  ftir  it  well  In,  and  let  it  ftand  to  work  in  ano- 
ther veffel  like  the  firft,  a week  or  ten  days  ; then  draw  it  off  at 
I the  fpigot  through  a jelly-bag,  into  a ilarge  veffel ; take  four 
I ounces  of  ifinglals,  lay  it  in  fteep  twelve  hours  in  a pint  of  white- 
wine:  the  next  morning  boil  it  till  it  be  all  diffolved,  upon  a 
j flow  fire;  then  take  a gallon  of  your  blackberry  juice,  put  in. 
i the  diffolved  ifinglafs,  give  it  a boil  together,  and  put  it  in  hot. 

The  heji  way  to  make  Raisin-Wine. 

IT  AKE  a clean  wine  or  brandy  hogfhead  ; take  great  care  it 
is  very  fweetand  clean,  put  in  two  hundred  of  raifins,  ftalks  and 
all,  and  then  fill  the  veffel  with  fine  clear  fpring  water:  let  it 
ftand  till  you  think  it  has  donehifling;  then  throw  in  two  quarts 
( of  fine  French  brandy;  put  in  the  bung  flightly,  and  in  about 
( three  weeks  or  a month,  if  you  are  fure  it  has  done  fretting,  ftop 

!it  down  clofe:  let  it  ftand  fix  mouths,  peg  it  near  the  top,  and 
if  you  find  it  very  fine  and  good,  fit  for  drinking,  bottle  it  off, 
I or  elfe  ftop  it  up  again,  and  let  it  ftand  fix  months  longer.  It 
I fliould  ftand  fix  months  in  the  bottle : this  is  by  much  the  beft 
V way  of  making  it,  as  I have  feen  by  experience,  as  the  wine 
9 will  be  much  ftronger,  but  lefs  of  it : the  different  forts  of 
C raifins  make  quite  a different  wine;  and  after  you  have  drawn 
off  all  the  wine,  throw  on  ten  gallons  of  fpring-water;  take  off 
[!  the  head  of  the  barrel,  and  ftir  it  well  twice  a day,  preffing  the 
I raifins  as  well  as  .you  can;  let  it  ftand  a fortnight  or  three 
ft  weeks,  then  draw  it  off  into  a proper  veffel  to  hold  it,  and 
I fqueeze  the  raifins  well;  add  two  quarts  of  brandy,  and  two 
I quarts  of  fyrup  of  elderberries,  ftop  it  clofe  when  it  has  done 
^ working;  and  in  about  three  months  it  will  be  fit  for  drinking. 
3 If  you  do  not  choofe  to  make  this  fecond  wine,  fill  your  hogf- 
I head  with  fpring-water,  and  fet  in  the  fun  for  three  or  four 
i months,  and  it  will  make  excellent  vinegar. 

\ A a How 
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How  to  preferve  White  Quinces  whole. 

TAKE  the  weight  of  your  quinces  in  lugar,  and  put  a p'mf 
of  water  fo  a pound  of  fugar,  make  it  into  a fyrup,  and  clarify 
it ; then  core  your  quince  and  pare  it,  put  it  into  your  fyrup, 
and  let  it  boil  till  it  be  all  clear  j then  put  in  three  fpoonfuls  of 
jelly, which  muft  he  made  thus;  over  night,  lay  your  quince- 
kernels  in  water,  then  ftrain  them,  arid  put  them  into  your 
quinces,  and  let  them  haye  but  one  boil  afterward. 

How  to  make  Orange  Wafers. 

TAKE  the  beft  oranges,  and  boil  them  in  three  or  four  wa- 
ters, till  they  be  tender,  then  take  out  the  kernels  and  the  juice 
and  beat  them  to  pulp,  in  a clean  marble  mortar,  and  rub  them 
through  *a  hair-fieve  to  a pound  of  this  pulp  take  a pound  and 
an  half  of  double-reftned  hagar,  beaten  and  fearced ; take  half 
of  your  fugar,  and  put  it  into  your  oranges,  and  boil  it  till  it 
ropes;  then  take  it  from  the  fire,  and  when  it  is  cold,  make  it 
up  in  pafte  with  the  other  half  of  your  fugar:  make  but  a little 
at  a time,  for  it  will  dry  too  fall;  then  with  a little  rolling-pin 
roll  them  out  as  tlfin  as  tiffany  upon  papers;  cut  them  round 
with  a little  drinking-glafs,  and  let  them  dry,  and  they  win- 
look  very  clear. 

How  to  make  Orange  Cakes. 

TAKE  the  peels  of  four  oranges,  being  firft  pred,  and  the 
meat  taken  out,  boil  them  tender,  and  beat  tham  fmall  in  a 
marble  mortar  : then  take  the  meat  of  them,  and  two  more 
oranges,  your  feeds  and  fkins  being  picked  out,  and  mix  it  with 
the  peelings  that  are  beaten;  fet  them  on  the  fire,  with  a fpoon- 
tul  or  two  of  orange-flower- w'ater,  keeping  it  ftirring  till  that 
moifturc  be  pretty  well  dried  up ; then  have  ready  to  every 
pound  of  that  pulp,  four  pounds  and  a quarter  of  double- refined 
fugar,  finely  fearced : make  your  fugar  very  hot,  and  dry  it  upon 
the  fire,  and  then  mix  it  and  the  pulp  together,  and  fet  it  on 
the  fire  again,  till  the  fugar  be  very  well  melted,  but  be  furc  it 
does  not  boil ; you  may  put  in  a little  peel,  fmall.  Hired,  or  gra- 
ted, and  when  it  is  cold,  draw  it  up  in  double  papers ; dry 
them  before  the  fire,  and  when  you  turn  them,  put  two  toge- 
ther ; or  you  may  keep  them  in  deep  glafies  or  pots,  and  dry 
them  as  you  have  occafion. 

Hn'} 
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Hziv  to  male  White  Cakes  like  China  Dljhes. 

TAKE  the  yolks  of  two  eggs,  and  two  fpoonfuls  of  fack, 
and  as  much  rofe-water,  fome  carraway-feeds,  and  as  much 
flour  as  will  make  it  a pafte  ftiff  enough  to  roll  very  thin : if 
vou  would  have  them  like  dilhes,  you  muft  bake  them  upon 
dilhes  buttered.  Cut  them  out  into  what  work  you  pleafe  to 
candy  them ; take  a pound  of  fine  learced  fugar  perfumed,  and 
the  white  of  an  egg,  and  three  or  four  fpoonfuls  of  rofe-water, 
ftir  it  till  it  looks  white;  and  when  that  pafte  is  cold,  do  it 
with  a feather  on  one  fide.  This  candied,  let  it  dr)^,  and  do 
the  other  fide  fo,  and  dry  it  alfo. 

To  make  a Lemox  Honeycomb. 

TAKE  the  juice  of  one  lemon,  and  fwecten  it  with  fine  fu- 
g^r  to  your  palate ; then  take  a pint  of  cream,  and  the  white 
of  an  egg,  and  put  in  fome  fugar,  and  beat  it  up ; and  as  the 
froth  riles,  take  it  off,  and  put  it  on  the  juice  of  the  lemon,  till 
you  have  taken  all  the  cream  oft  upon  tlie  lemon ; make  it  the 
day  before  you  want  it,  in  a difii  that  is  proper. 

How  to  dry  Cherries. 

T AKE  eight  pounds  of  cherries,  one  pound  of  the  beft  pow- 
dered fugar,  ftone  the  cherries  over  a great  deep  bafon  or  glafs, 
and  lay  them  one  by  one  in  rows,  and  ftrcw  a little  fugar:  thus 
do  till  your  bafon  is  full  to  the  top,  and  let  them  ftand  till  the 
next  day;  then  pour  them  out  into  a great  pofnet,  fet  them  on 
the  fire;  let  them  boil  very  faft  a quarter  of  an  hour,  or  more; 
then  pour  them  again  into  your  bafon,  and  let  them  ftand  two 
or  three  days ; then  take  them  out,  and  lay  them  one  by  one 
on  hair-fieves,  and  fet  them  in  the  fun,  or  an  oven,  till  they 
are  dry,  turning  them  every  day  upon  dry  fieves : if  in  the 
oven,  it  muft  be  as  little  warm  as  you  can  juft  feel  it,  when  you 
hold  your  hand  in  it. 

How  to  make  fine  Almono-Cakes. 

T AKE  a pound  of  Jordan-almonds,  blanch  them,  beat  them 
very  fine  with  a little  orange-flower-water,  to  keep  them  from 
oiling;  then  take  a pound  and  a quarter  of  fine  fugar,  boil  it  to 
a candy  height : then  put  in  your  almonds ; then  take  two  frefh 
lemons,  ^ate  oft  the  rind  very  thin,  and  put  as  much  juice  as 
to  make  it  of  a quick  tafte;  then  put  it  into  your  glafles,  and 
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fet  it  into  your  ftove,  ftirring  them  often,  that  they  do  not  can- 
dy; fo  when  it  is  a little  dry,  put  it  into  little  cakes  upon  fheets 
of  glafs  fo  dry. 

How  to  make  Uxbridge  Cakes. 

TAKE  a pound  of  wheat-flour,  feven  pounds  of  currants, 
half  a nutmeg,  four  pounds  of  butter,  rub  your  butter  cold 
very  well  amongfl  the  meal,  drefs  your  currants  very  well  in 
the  flour,  butter,  and  feafoning,  and  knead  it  with  fo  much 
good  new  yeaft  as  will  make  it  into  a pretty  high  pafte ; 
ufually  two  pennyworth  of  yeaft  to  that  quantity;  after  it  is 
kneaded  well  together,  let  it  ftand  an  hour  to  rife ; you  may 
put  half  a pound  of  pafte  in  a cake. 

How  to  make  Mead. 

T AKE  ten  gallons  of  water,  and  two  gallons  of  honey,  a 
handful  of  raced  ginger;  then  take  two  lemons,  cut  them  in 
pieces,  and  put  them  into  it,  boil  it  very  well,  keep  it  fkim- 
ming;  let  it  ftand  all  night  in  the  fame  velTel  you  boil  it  in,  the 
next  morning  barrel  it  up,  with  two  or  three  fpoonfuls  of  good 
yeaft.  About  three  weeks  or  a month  after,  you  may  bottle  it. 

Marmalade  o/'Cherries. 

T AKE  five  pounds  of  cherries,  ftoned,  and  two  pounds  of 
hard  fugar;  fhred  your  cherries,  wet  your  fugar  with  the  juice 
that  runneth  from  them ; then  put  the  cherries  into  the  fugar, 
and  boil  them  pretty  faft  till  it  be  a marmalade ; when  it  is 
cold,  put  it  up  in  glafles  for  ufe. 

To  dry  Damosins. 

TAKE  four  pounds  of  damofins;  take  one  pound  of  fine 
fugar,  make  a fyrup  of  it,  with  about  a pint  of  fair  w ater ; then 
put  in  your  damofins,  ftir  it  into  your  hot  fyrup,  fo  let  them 
ftand  on  a little  fire,  to  keep  them  warm  for  half  an  hour ; 
then  put  all  into  a bafon,  and  cover  them,  let  them  ftand  till  the 
next  day ; then  put  the  fyrup  from  them,  and  fet  it  on  the  fire, 
and  when  it  is  very  hot,  put  it  on  yourtlamofins;  this  do  twice 
a day  for  three  days  together;  then  draw  the  fyrup  from  the 
damofins,  and  lay  them  in  an  earthen  dilh,  and  fet  them  in  an 
oven  after  bread  is  drawn ; when  the  oven  is  cold,  take  them 
and  turn  them,  and  lay  them  upon  clean  difties ; fet  them  in 
the  fun,  or  in  another  oven,  till  they  are  dry, 
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Marmalade  of  Quinces  White. 

T AKE  the  quinces,  pare  them  and  core  them,  put  them 
into  water  as  you  pare  them,  to  be  kept  from  blackingj,.then 
boil  them  fo  tender  that  a quarter  of  a ftraw  will  go 'through 
them ; then  take  their  weight  of  fugar,  and  beat  them,  break 
the  quinces  with  the  back  of  a fpoon ; and  then  put  in  the  fu- 
gar, and  let  them  boil  fall:  uncovered,  till  they  Aide  from  the 
bottom  of  the  pan:  you  may  make  pafte  of  the  fame,  only  dry 
it  in  a ftove,  drawing  it  out  into  what  form  you  pleafe. 

To  preferve  Apricots  or  Plums  Green. 

TAKE  your  plums  before  they  have  ftones  in  them,  wliich 
you  may  know  by  putting  a pin  through  them ; then  coddle 
them  in  many  waters,  till  they  are  as  green  as  grafs : peel  them 
and  coddle  them  again ; you  muft  take  the  weight  of  them  in 
fugar,  and  make  a fyrup;  put  to  your  fugar  a jack  of  water: 
then  put  them  in,  fet  them  on  the  fire  to  boil  fiowly,  till  they 
be  clear,  Ikimming  them  often,  and  they  will  be  very  green. 
Put  them  up  in  glafies,  and  keep  them  for  ufe. 

To  preferve  CHERRIES. 

T AKE  tw'o  pounds  of  cherries,  one  pound  and  an  half  of 
fugar,  half  a pint  of  fair  water,  melt  your  fugar  in  it ; when  it  is 
melted,  put  in  your  other  fugar  and  your  cherries ; then  boil 
them  foftly,  till  all  the  fugar  be  melted  ; tlien  boil  them  faft, 
and  Ikim  them ; take  them  off  two  or  three  times  and  lhake 
them,  and  put  them  on  again,  and  let  them  boil  fall ; and 
when  they  are  of  a good  colour,  and  the  fyrup  will  ftand,  they 
are  enough. 

To  preferve  Barberries. 

TAKE  the  ripeft  and  belt  barberries  you  can  find:  take  the 
weight  of  them  in  fugar  ; then  pick  out  the  feeds  and  tops, 
wet  your  fugar  with  the  juice  of  them,  and  make  a fyrup ; then 
put  in  your  barberries,  and  when  they  boil,  take  them  off  and 
lliake  them,  and  fet  them  on  again,  and  let  them  boil,  and  re- 
peat the  fame,  till  they  are  clean  enough  to  put  into  glafies. 

WiGGS. 

T AKE  three  pounds  of  well-dried  flour,  one  nutmeg,  a lit- 
tle mace  and  fait,  and  almoft  half  a pound  of  carraway-com- 
fits  i mix  thefe  well  together,  and  melt  half  a pound  of  butter 
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in  a pint  of  fwect  thick  cream,  fix  fpoonfuls  of  good  fack,  four 
yolks  and  three  whites  of  eggs,  and  near  a pint  of  good  light 
yeaft ; work  thefe  well  together,  and  cover  it,  and  fet  it  down 
to  the  fire  to  rife:  then  let  them  refi,  and  lay  the  remainder, 
the  half  pound  of  carraways  on  the  top  of  the  wiggs,  and  put 
them  upon  papers  w'ell  floured  and  dried,  and  let  them  have  as 
quick  an  oven  as  for  tarts. 

To  make  Fruit-Wafers ; Codltns  or  Plums  do  beji, 

TAKE  the  pulp  of  fruit,  rubbed  through  a hair-fieve,  and 
to  three  ounces  of  pulp  take  three  ounces  of  fugar,  finely  fear- 
ced ; dry  your  fugar  very  well,  till  it  be  very  hot,  heat  the  pulp 
alfo  very  hot,  and  put  it  to  your  fugar,  and  heat  it  on  the  fire, 
till  it  be  almofl:  boiling;  then  pour  it  on  the  glalTes  or  trench- 
ers, and  fet  it  on' the  ftove,  till  you  fee  it  will  leave  the  glaflfes, 
(but  before  it  begins  to  candy)  take  them  off,  and  turn  thern 
upon  papers  in  what  form  youpleafe:  you  may  colour  thern 
red  vvith  clove-gillifiqwers  fteeped  in  the  juice  of  lemon. 

How  to  make  Marmalade  of  Oranges. 

TAKE  the  oranges  and  weigh  them ; to  a pound  of  oranges 
take  half  a pound  of  pippins,  and  almofl:  half  a pint  of  water; 
a pound  and  a half  of  fugar;  pare  your  oranges  very  thin,  and 
fave  the  peelings  ; then  fake  off  the  (kins,  and  bod  them  till 
they  are  very  tender,  and  the  bitternefs  is  gone  out  of  them. 
In  the  mean  time  pare  your  pippins,  and  flice  them  into  water, 
and  boil  them  till  they  are  clear,  pick  out  the  meat  from  the 
fkins  of  your  oranges,  before  you  boil  them;  and  add  to  that 
meat  the  meat  of  one  lemon ; then  take  the  peels  you  have 
boiled  tender,  and  fhred  them,  or  cut  them  into  very  thick  flices, 
what  length  you  pkafe ; then  fet  the  fugar  on  the  fire,  with 
feven  or  eight  fpoonfuls  of  water,  flcim  it  clean,  then  put  in  the 
peel,  and  the  meat  of  the  oranges  and  lemons,  and  thepippin-s, 
and  fo  boil  them  ; put  in  as  much  of  the  outward  rind  of  the 
oranges  as  you  think  fit,  and  fo  boil  them  till  they  are  enough. 

Cracknels. 

take  half  a pound  of  the  whited  flour,  and  a pound  ot 
fugar  beaten  fmall,  two  ounces  of  butter  cold,  one  fpoonful  of 
carraway-feeds,  fleeped  all  night  in  vinegar;  then  put  in  three 
yolks  ot  eggs,  and  a little  rofe-water,  work  your  p.afle  all  toge- 
ther; and  after  that  beat  it  with  a rolling-pin,  till  it  be  light; 
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then  roll  it  out  thin,  and  cut  it  with  a glafs,  lay  it  thin  on  plates 
■buttered,  and  prick  them  with  a pin ; then  take  the  yolks  of 
two  eggs,  beaten  with  rofe -water,  and  rub  them  over  with  it; 
then  fet  them  into  a pretty  quick  oven,  and  when  they  are 
brown  take  them  out  and  lay  them  in  a dry  place. 

To  make  Orange -Loaves. 

take  your  orange,  and  cut  a round  hole  In  the  top,  take 
out  all  the  meat,  and  as  much  of  the  white  as  you  can,  with- 
out breaking  die  fkin ; then  boil  them  in  water  till  tender,  (hift- 
ingthe  water  tiH  it  is  not  bitter;  then  take  them  up  and  wipe 
themcky : then  take  a pound  of  fine  fugar,  a quart  of  water,  or 
in  proportion  to  the  oranges;  boil  it,  and  take  off  thefcum  as 
it  rifeth ; then  put  in  your  oranges,  and  let  them  boii  a little, 
and  let  them  lie  a day  or  two  in  the  I'yrup;  then  take  theyoiks 
of  two  eggs,  a quarter  of  a pint  of  cream  (or  more),  beat  them 
well  together  ; then  grate  in  two  Naples-bifcuits,  (or  white- 
bread)  a quarter  of  a pound  of  butter,  and  four  fpoonfuls  of 
fack ; mix  it  all  together  till  your  butter  is  melted ; then  fill 
the  oranges  wjth  it,  and  bake  them  in  a fiow^  oven  as  long  as 
you  would  a cuftard,  then  flick  in  fome  cut  citron,  .and  £11 
them  up  with  fack,  butter,  and  fugar  grated  over. 

To  make  a Lemon  Tower  or  Pudding. 

grate  the  outward  rind  of  three  lemons ; take  three 
quarters  of  a pound  of  fugar,  and  the  fame  of  butter,  theyoiks 
of  eight  eggs,  beat  them  in  a marble  mortar,  at  leaft  an  hour ; 
then  lay  a thin  rich  crufl  in  the  bottom  of  the  di(h  you  bake  it 
in,  as  you  may  fomething  alfo  over  it : thre?  quarters  of  an 
hour  will  bake  it.  Make  an  orange-pudding  the  fame  way,  but 
pare  the  rinds,  and  boil  them  firfl  in  feveral  waters,  till  the  bit- 
•ternefs  is  boiled  out. 

How  to  ?nake  the  clear  Lemon  Cream. 

T AKE  a gill  of  clear  water,  infufe  in  it  the  rind  of  a lemon, 
till  it  tafles  of  it ; then  take  the  whites  of  fix  eggs,  the  juice  of 
four  lemons ; beat  all  well  together,  and  run  them  through  a 
hair-fieve,  fweeten  them  with  double-refined  fugar,  and  fet 
them  on  the  fire,  not  too  hot,  keeping  flirting;  and  when  it 
is  thick  enough,  take  it  off. 
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How  to  mahe  Chocolate. 

TAKE  fix  pounds  of  cocoa-nuts,  one  pound  of  anife-fceds, 
four  ounces  of  long-pepper,  one  of  cinnamon,  a quarter  of  a 
pound  of  almonds,  one  pound  of  piftachios,  as  much  achiote 
as  will  make  it  the  colour  of  brick  j three  grains  of  muflc,  and 
as  much  ambergreafe,  fix  pounds  of  loaf-fugar,  one  ounce 
nutmegs,  dry  and  beat  them,  and  fearce  them  through  a fine 
jfieve;  your  almonds  muft  be  beat  to  apafte,  and  mixed  with 
the  other  ingredients  ; then  dip  your  fugar  in  orange-flower, 
or  rofe-water,  and  put  it  in  a fkillet,  on  a very  gentle  char- 
coal-fire ; then  put  in  the  fpice,  and  flew  it  well  together;  then 
the  mufk  and  ambergreafe;  then  put  in  the  cocoa-nuts  lafl:  of 
all;  then  achiote,  wetting  it  with  the  water  the  fugar  was  dipt 
in ; ftew  all  thefe  very  well  together  over  a hotter  fire  than  be- 
fore; then  take  it  up,  and  put  it  into  boxes,  or  what  form  you 
like,  and  fet  it  to  dry  in  a warm  place.  The  piftachios  and 
almonds  muft  be  a little  beat  in  a mortar,  then  ground  upon  a 
ftone. 

Another  way  to  make  Chocolate. 

TAKE  fix  pounds  of  the  beft  Spanifti  nuts,  when  parched, 
and  clean  from  the  hulls;  take  three  pounds  of  fugar,  two 
ounces  of  the  beft  cinnamon,  beaten  and  lifted  very  fjne ; to 
every  two  pounds  of  nuts  put  in  three  good  vanelas,  or  more 
or  lefs  as  you  pleafe ; to  every  pound  of  nuts  half  a dram  of 
cardamom-feeds,  very  finely  beaten  and  fearced. 

Cheesecakes  without  Currents. 

TAKE  two  quarts  of  new-milk,  fet  it  as  it  comes  from  the 
COW',  with  as  little  runnet  as  you  can ; when  it  is  come,  break 
it  as  gently  as  you  can,  and  whey  it  w'ell ; then  pafs  it  through 
a hair-fieve,  and  put  it  into  a marble  mortar,  and  beat  into  it  a 
pound  of  new  butter,  wa  (lied  in  rofe-water;  when  that  is  well 
mingled  in  the  curd,  take  the  yolks  of  fix  eggs,  and  the  whites 
of  three,  beat  them  very  well  with  a little  thick  cream  and  fair ; 
and  after  you  have  made  the  coffins,  juft  as  you  put  them  into 
the  cruft  (which  muft  not  be  till  you  are  ready  to  fet  them  into 
the  oven),  then  put  in  your  eggs  and  fugar,  and  a whole  nut- 
meg finely  grated;  ftir  them  all  well  together,  and  fo  fill  your 
crufts ; and  if  you  put  a little  fine  fugar  fearced  into  the  cruft, 
it  will  roll  the  thinner  and  cleaner;  three  fpoonfuls  of  thick 
fweet  cream  will  be  enough  to  beat  up  your  eggs  with. 
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Hnv  to  preferve  White-Pear-Plums. 

TAKE  the  fineft  and  cleareft  from  fpecks  you  can  get ; to  a 
pound  of  plums  take  a pound  and  a quarter  of  fugar,  the  fineft 
you  can  get,  a pint  and  a quarter  of  water ; flit  the  plums  and 
llone  them,  and  prick  them  full  of  holes,  faving  fome  fugar, 
beat  fine,  laid  in  a bafon  as  you  do  them,  lay  them  in,  and 
ftrew  fugar  over  them  ; when  you  have  thus  done,  have  half 
a pound  of  fugar,  and  you  water  ready-made  into  a tliin  fyrup, 
and  a little  cold  j put  in  your  plums  with  the  flit-fide  down- 
wards, fet  them  on  the  fire,  keep  them  continually  boiling, 
neither  too  flow  nor  too  faft ; take  them  often  off,  (hake  them 
round,  and  (kim  them  well,  keep  them  down  into  the  fyrup 
continually,  for  fear  they  lofe  their  colour  j when  they  are 
thoroughly  fcalded,  ftrew  on  the  reft  of  your  fugar,  and  keep 
doing  fo  till  they  are  enough,  which  you  may  know  by  their 
glazing  i towards  the  latter  end  boil  them  up  quickly. 

To  preferve  Curran’TS. 

T AKE  the  weight  of  the  currants  in  fugar,  pick  out  the 
feeds  ; take  to  a pound  of  fugar  half  a jack  of  w'ater,  let  it 
melt,  then  put  in  your  berries  and  let  them  do  very  leifurely, 
fkim  them,  and  take  them  up,  let  the  fyrup  boil ; then  put  them 
on  again,  and  w hen  they  are  clear,  and  the  fyrup  thick  enough, 
take  them  off,  and  when  they  are  cold  put  them  up  in  glaffes. 

To  preferve  Rasberries. 

T AKE  of  the  ralberries  that  are  not  too  ripe,  and  take  the 
weight  of  them  in  fugar,  w'et  your  fugar  with  a little  water, 
and  put  in  your  berries,  and  let  them  boil  foftiyj  take  heed  of 
breaking  tliem  i when  they  are  clear,  take  them  up,  and  boil 
the  fyrup  till  it  be  thick  enough,  then  put  them  in  agair.,  and 
when  they  are  cold  put  them  up  in  glalTes. 

To  make  Biscuit-Bread. 

TAICE  half  a pound  of  very  fine  wheat-flour,  and  as  much 
fugar  finely  fearced,  and  dry  them  very  well  before  the  fire,  dry 
the  flour  more  than  the  fugar ; then  take  four  new-laid  eggs, 
take  out  the  drains,  then  fwing  them  very  well,  then  put  the 
lugar  in,  and  fwing  it  well  w ith  the  eggs,  then  put  the  flour 
in  it,  and  beat  all  together  half  an  hour  at  the  leaft  ; put  in 
lome  anife-feeds,  or  carraway-feeds,  and  rub  the  plates  with 
hqtter,  and  fet  them  into  the  oven. 
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To  Candy  Angelica. 

T AKE  it  in  April,  boil  it  in  water  till  it  be  tender ; then 
take  it  up  and  drain  it  from  the  water  very  well,  then  fcrape  the 
outfide  of  it,  and  dry  it  in  a clean  cloth,  and  lay  it  in  the  fyrup, 
and  let  it  lie  in  three  or  four  days,  and  cover  it  clofe  : the  Arup 
jnuft  be  flrong  of  fugar,  and  keep  it  hot  a good  while,  and  let 
it  not  boil ; after  it  is  heated  a good  while,  lay  it  upon  a pie., 
{date,  and  fo  let  it  dry  ; keep  It  near  the  hre  left  it  diflblve. 

To  preferve  Cherries. 

TAKE  their  weight  in  fugar  before  you  ftone  them  ; when 
ftoned,  make  your  fyrup,  then  put  in  your  cherries,  let  them 
boil  llowly  at  the  firft,  (ill  they  be  thoroughly  warmed,  tliet} 
boil  tlrem  as  faft  as  you  can ; when  they  are  boiled  clear,  put  in 
the  jelly,  with  almoft  the  weight  in  fugar  ; ftrew  the  fugar  on 
the  cherries,  for  the  colouring  you  muft  be  ruled  by  your  eye; 
to  a pound  of  fugar  put  a jack  of  water,  ftrew  the  fugar  on 
them  before  they  boil,  and  put  in  the  juice  of  currants  foon 
after  they  boil. 

To  dry  Pear^Plums. 

TAKE  two  pounds  of  peav-plunis  to  one  pound  c)f  fugar; 
■ftone  them,  and  fill  them  every  one  with  fugar  ; lay  them  in  an 
earthen- pot,  put  to  thetn  as  much  water  as  will  prevent  burn- 
ing them ; then  fet  them  in  an  oyen  after  bread  is  drawn,  let 
them  ftand  till  they  be  tender,  then  put  them  into  a fieve  to 
drain  well  from  the  fyrup,  then  fet  them  in  an  oven  again,  un- 
til they  be  a little  dry ; then  fmooth  the  fkins  as  well  as  you  can, 
and  fo  fill  them  ; then  fet  them  in  the  oven  again  to  harden  ; 
then  wafli  them  in  water  Raiding  hot,  and  dry  them  very  well, 
then  put  them  in  the  oven  again  verj'  cool  to  blue  them,  put 
them  between  two  pewter-difhes,  and  let  them  in  the  oven. 

The  Filling  for  the  aforefaid  Plums. 

TAKE  the  plums,  wipe  them,  prick  them  in  the  fcams, 
put  thetn  in  a pitcher,  and  fet  them  in  a little  boiling-water, 
let  them  boil  very  tender,  then  pour  moft  of  the  liquor  from 
them,  then  take  off  the  fkins  and  the  ftoncs  ; to  a pint  of  the 
pulp  a pound  of  fugar  well  dried  in  the  oven  ; then  let  it  boil 
till  the  feum  riles,  which  lake  off  very  clean,  and  put  into 
eartlicn-plates,  and  dry  it  in  an  oven,  and  fo  fill  th.e  plums. 
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Ta  cqrjj  Cassia. 

TAKE  as  much  of  the  powder  of  brown-caffla  as  will  He 
uj»on  two  broad  Ihillings,  with  what  muiE  and  ambergreafe  y.>u 
think  fitting ; ilie  calha  and  perfume  mull:  be  powdered  toge- 
ther ; then  take  a quarter  of  a pound  of  fugar,  and  boil  it  to  a 
candy  height ; then  put  in  your  powder,  and  mix  it  well  toge- 
ther, and  pour  it  in  pewter  faucers  or  plates,  which  muit  he 
buttered  very  thin,  and  when  it  is  cold  it  will  llip  out ; the 
cafTia  is  to  be  bought  at  London  j fometimes  it  is  in  powder, 
and  fometimes  in  a hard  lump. 

To  make  Carraway-Cakes. 

TAKE  two  pounds  of  white  flour,  and  two  pounds  of  coarfe 
!oaf-fugar  well-dried,  and  fine  lifted ; after  the  fiour  and  fugar  is 
fifted  and  weighed,  then  mingle  them  together,  fift  the  dour 
and  fugar  together  through  a hair  fieve  into  the  bow!  you  ufe  it 
in ; to  them  you  mull  have  two  pounds  of  good  butter,  eighteen 
eggs,  leaving  out  eight  of  the  whites  ; to  thefe  you  mull;  have 
four  ounces  of  candied-orange,  five  or  fix  ounces  of  carraway- 
comfits : vou  mull  firll  work  the  butter  with  rofe-water,  till 
you  can  fee  none  of  the  water,  and  your  butter  muft  be  very 
fofr ; then  put  in  fleur  and  fugar,  a little  at  a time,  and  like- 
wife  your  eggs  ; but  you  muft  beat  your  eggs  very  well,  with 
ten  fpoonfuls  of  fack,  fo  ymu  muft  put  in  each„as  you  think 
fit,  keeping  it  cpnftantly  beating  with  your  hand,  till  you  have 
put  it  into  the  hoop  for  the  oven  ; do  not  put  in  your  fweet- 
meats  and  feeds,  till  you  are  ready  to  put  into  your  hoops : 
you  muft  have  three  or  four  doubles  of  cap-paper  under  tire 
cakes,  and  butter  the  paper  and  hoop  ; you  mull  fift  Ibmc  fine 
fug^  upon  your  cake  whgn  it  goes  into  the  oven. 

To  prrferve  FlPPlNS  in  Slices. 

^VHEN  your  pippins  are  prepared,  but  not  cored,  cut  tliem 
in  dices,  and  take  the  weight  of  them  in  fugar,  put  to  your  fu- 
gar a pretty  quantity  of  water,  let  it  melt,  and  Ikim  it,  let  it 
boil  again  very  high  ; then  put  them  into  the  fyrup  when  they 
are  clear  ; lay  them  in  lhallow’  glafies,  in  which  you  mean  to 
lerve  them  up  \ then  put  into  the  fyrup  a candied  orange-peel 
cut  in  little  fticcs  very  tiiin,  and  lay  about  the  pippin  ■,  cover 
.^hcm  v:rh  lyrup,  and  keep  them  about  the  pippin. 

,...  ■ Sack- 
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Sack-Cream  like  Butter. 

TAKE  a quart  of  cream,  boil  it  with  mace,  put  to  it  fix 
egg-yolks  well  beaten,  fo  let  it  boil  up  ; then  take  it  off  the  fire, 
and  put  in  a little  fack,  and  turn  it ; then  put  it  in  a cloth, 
and  let  the  whey  run  from  it ; then  take  it  out  of  the  cloth, 
and  feafon  it  with  rofe-water  and  fugar,  being  very  well  broken 
with  a fpoon  i ferve  it  up  in  the  difli,  and  pink  it  as  you  would 
do  a dilh  of  butter,  fo  fend  it  in  with  cream  and  fugar. 

Barley-Cream. 

TAKE  a quart  of  French-barley,  boil  it  in  three  or  four 
waters  till  it  be  pretty  tender;  then  fet  a quart  of  cream  on  the 
fire  with  fome  mace  and  nutmeg ; when  it  begins  to  boil,  drain 
out  the  barley  from  the  water,  put  in  the  cream,  and  let  it  boil 
till  it  be  pretty  thick  and  tender ; then  feafon  it  with  fugar  and 
faltr  When  it  is  cold  ferve  it  up. 

Almond-Butter. 

T AKE  a quart  of  cream,  put  in  fome  mace  whole,  and  a 
quartered  nutmeg,  the  yolks  of  eight  eggs  well  beaten,  and 
three  quart  ers  of  a pound  of  almonds  well  blanched,  and  beaten 
extremely  fmall,  with  a little  rofe-w'ater  and  fugar;  and  put  all 
thefe  together,  fet  them  on  the  fire,  and  ftir  them  till  they  be- 
gin to  boil ; then  take  it  off,  and  you  will  find  it  a little  crack- 
ed ; fo  lay  a ftrainer  in  a cullender,  and  pour  it  into  it,  and 
let  it  drain  a day  or  two,  till  you  fee  it  is  firm  like  butter  j then 
run  it  through  a cullender,  then  it  will  be  like  little  comfits, 
and  to  ferve  it  up. 

Sugar-Cakes. 

TAKE  a pound  and  a half  of  very  fine  flour,  one  pound  of 
cold  butter,  half  a pound  of  fugar,  work  all  thefe  well  together 
into  a pafte,  then  roll  it  with  the  palms  of  your  hands  into  balls, 
and  cut  them  with  a gisfs  into  cakes  ; lay  them  in  a fheet  or 
paper  with  fome  flour  under  them  ; to  bake  them  you  may 
make  tumblets,  only  blanch  in  almonds,  and  beat  them  fmall, 
and  lay  them  in  the  midft  of  a long  piece  of  pafte,  and  roll  it 
round  with  your  fingers,  and  caft  them  into  knots,  in  what 
fafhion  you  pleafe ; prick  them,  and  bake  them, 

Sugar-Cakes  another  Way. 

I'AKE  half  a pound  of  fine  fugar  fearced,  and  as  much  flour, 
two  eggs  beaten  with  a little  rofe-water,  a piece  of  butter 
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the  bignefs  of  an  egg,  work  them  well  together  till  they  be  a 
fmooth  palle;  then"  make  them  into  cakes,  working  every  one 
with  the  palms  of  your  hands ; tlien  lay  them  in  plates,  rubbed 
over  with  a little  butter  ; fo  bake  them  in  an  oven  little  more 
than  warm.  You  may  make  knots  of  the  fame  the  cakes  arc 
made  of ; but  in  the  mingling  you  muft  put  in  a fevy  carra way- 
feeds  ; when  they  are  wrought  to  pafte,  roll  tlrem  with  the  ends 
of  your  finger  into  fmall  rolls,  and  make  it  into  knots  ; lay 
them  upon  pie-plates  rubbed  with  butter,  and  bake  them. 

Clouted-Cream. 

take  a gill  of  new-milk,  and  fet  it  on  the  fire,  and  take 
fix  fpoonfuls  of  rofe-water,  four  or  five  pieces  of  large  mace, 
put  the  mace  on  a thread;  when  it  boils,  put  to  them  the  yolks 
of  two  eggs  very  well  beaten  ; ftir  ihefe  very'  well  together  ; 
then  take  a quart  of  very  good  cream,  put  it  to  the  reft,  and 
ftir  it  together,  but  let  it  not  boil  after  the  cream  is  in.  Pour 
it  out  of  the  pan  you  boil  it  in,  and  let  it  ftand  all  night ; the 
next  day  take  the  top  off"  it,  and  fer\’e  it  up. 

Quince-Cream. 

TAKE  your  quinces,  and  put  them  in  boiling-water  unpa- 
red, boil  them  apace  uncovered,  left  they  difcolour  when  they 
are  boiled,  pare  them,  beat  them  very'  tender  with  fugar ; then 
take  cream,  and  mix  it  till  it  be  pretty  thick  ; if  you  boil  your 
cream  with  a little  cinnamon,  it  will  be  better,  but  let  it  be 
cold  before  you  put  it  to  your  quince. 

Citron-Cream. 

TAKE  a quart  of  cream,  and  boil  it  with  three  pennyworth 
of  good  clear  ifinglafs,  which  muft  be  tied  up  in  a piece  of  thin 
tiffany  ; put  in  a blade  or  two  of  mace  ftrongly  boiled  in  your 
; cream  and  ifinglafs,  till  the  cream  be  pretty  thick ; fweeten  it 
I to  your  tafte,  with  perfumed  hard  fugar  ; when  it  is  taken  off 
1 the  fire,  put  in  a little  rofe-water  to  your  tafte ; then  take  a 
: piece  of  your  frelheft  green  citron,  and  cut  it  in  little  bits,  the 
I breadth  of  point-dales,  and  about  half  as  long ; and  the  cream 
I being  firft  put  into  dilhes,  when  it  is  half  cold,  put  in  your 
I citron,  fo  as  it  may  but  fink  from  the  top,  that  it  may  not  be 
i feen,  and  may  lie  before  it  be  at  the  bottom : if  you  walh  your 
I citron  before  in  rofe-water,  it  will  make  the  colour  better  and 
t frelher;  folet  it  ftand  till  the  next  day,  where  it  may  get  no 
i water,  and  where  it  may  not  be  fiiaken. 

Cream 
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Cream  of  Apples,  Quince,  Gooseberries,  Prunes,  or 

Rasherries. 

TAKE  to  every  quart  of  cream  four  eggs,  being  Hri}  wcil 
beat  and  flrained,  and  mix  them  with  a little  cold  cream,  and 
put  it  to  your  cream,  being  firft  boiled  with  whole  mace  ; keep 
it  {Hiring  till  you  rind  it  begins  to  thicken  at  the  bottom  and 
rides  ; your  apples,  quinces,  and  berries  mull  be  tenderly  boiled,- 
lb  as  they  will  cruOi  in  the  pulp  ; then  feafon  it  with  rofe- water 
andfugar  to  yourtafte,  putting  it  up  into  difhesj  and  when  they 
are  cold,  if  there  be  arty  rofe- water  and  fugar,  w'hich  lies  wa- 
terilh  at  the  top,  let  it  be  drained  out  with  a fpoon  ; this  pulp 
mud  be  made  ready  before  you  boil  the  cream ; and  when  it 
is  boiled,  cover  over  your  pulp  a pretty  thicknefs  with  your 
egg  cream,  which  muft  have  a little  rofe- water  and  fugar  put 
to  It. 

Sugar-Loaf  Cream. 

MAKE  a quarter  of  a pound  of  haftfhom,  andputittoa 
pottle  of  water,  and  fet  on  the  fire  in  a pipkin,  covered  till  it  be 
ready  to  feeth  ; then  pour  off  the  water,  and  put  a pottle  of  wa- 
ter more  to  it,  and  let  it  fbnd  fimmering  on  the  fire  till  it  be 
confumed  to  a pint,  and  with  it  two  ounces  of  ifinglafs  walHed 
in  rofe-water,  which  muff  be  put  in  with  the  fecond  vrater ; 
then  ftrain  it,  and  let  it  cool ; then  take  three  pints  of  cream, 
and  boil  it  very  well  with  a bag  of  nutmeg,  cloves,  cinnamon, 
and  mace  ; then  take  a quarter  of  a pound  of  Jordan  almonds, 
and  lay  them  one  night  in  cold  water  to  blanch  ; and  when 
they  are  blanched,  let  them  lie  two  hours  in  cold  water ; then 
take  them  out,  and  dry  them  in  a clean  linen  cloth,  and  beat 
them  in  a marble  mortar,  with  fair  water  or  rofe-water,  beat 
them  to  a very  fine  pulp  ; then  take  fome  of  the  aforefaid  cream 
well  warmed,  and  put  the  pulp  by  degrees  into  it,  ftraining  it 
through  a,  doth  with  the  back  of  a fpoon,  till  all  the  goodnefs 
of  the  almonds  be  flrained  out  into  the  cream  ; then  feafon  the 
cream  with  rofe-water  and  fugar;  then  take  the  aforefaid  jelly, 
warm  it  till  it  diiTylvcs,  and  feafon  it  with  rofe-water  and 
futrar,  and  a grain  of  ambergreafe  or  mulk,  if  you  pleafe ; 
then  mix  your  cream  and  jelly  together  very  well,  and  put 
ir  into  giali'es  well  warmed  (like  fugar-loaves)  and  letitlfat^d 
all  tvght ; then  put  th(;m  out  upon  a plate  or  two,  or  a white 
China-dilh,  and  flick  the  cream  with  piony  kernels,  or  fer/e 
them  in  glaffes,  one  on  everv  trenclicr. 


Conserve 
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Conserve  c/'Roses  hciUd. 

TAKE  red-rofes,  take  off  all  the  whites  at  the  bottom,  e-r 
elfewhere,  take  tltree  times  the  weight  of  them  in  fugar ; put 
to  a pint  of  rofes  a pint  of  water,  fkim  it  w'ell,  fhred  your 
rofes  a little  before  you  put  them  into  water,  cover  them,  and 
boil  the  leaves  tender  in  the  water  ; and  when  they  are  ten- 
der, put  in  your  fugar ; keep  them  ftirring,  left  they  bunv 
when  they  are  tender,  and  the  fyrup  be  confumed.  Put  them 
up,  and  fo  keep  them  for  your  ufe. 

How  to  make  Orange-Biscuits. 

PARE  your  oranges,  not  very  thick,  put  them  into  water, 
but  firft  weigh  your  peels,  let  it  ftand  over  the  tire,  and  let  it  boil 
till  it  be  veiy'  tender ; then  beat  it  in  a marble  mortar,  till  it  be 
a very  fine  finooth  pafte ; to  every  ounce  of  peels  put  two 
ounces  and  a half  of  double-refined  fugar,  well  fearced,  mix 
them  well  together  with  a fpoon  in  the  mortar  ; then  fpread  it 
with  a knife  upon  pie-plates,  and  fet  it  in  an  oven  a little  warm, 
or  before  the  fire ; when  it  feels  dry  upon  the  top,  cut  it  into 
what  fafhion  you  pleafe,  and  turn  them  into  another  plate, 
and  fet  them  in  a ftove  till  they  be  dry  ; where  the  edges  look 
rough,  when  it  is  dry,  they  mult  be  cut  with  a pair  of  fcilTars. 

Hoiv  to  make  Yellow-Varnish. 

TAKE  a quart  of  fpirit  of  wine,  and  put  to  it  eight  ounces 
of  fandarach,  lhake  it  half  an  hour;  next  day  it  will  be  fit  for 
uie,  but  ftrain  it  firft;  take  lamp-black,  and  put  in  your  vamifti 
about  the  thicknefs  of  a pancake ; mix  it  well,  but  ftir  it  not 
too  faft ; then  do  it  eight  times  over,  and  let  it  ftand  ftill  the 
next  day ; then  take  fome  burnt  ivory',  and  oil  of  turpentine  as 
fine  as  butter ; then  mix  it  with  fome  of  vour  varnilh,  till  you 
have  varnifhed  it  fit  for  polifhing  ; then  polifh  it  with  tripol  v 
in  fine  flour ; then  lay  it  on  the  wood  fmooth,  with  one  of 
the  brufhes ; then  let  it  dry,  and  do  it  fo  eight  times  at  the 
leaft : when  it  is  very  dry  lay  on  y’our  varnifli  that  is  mixed, 
and  when  it  is  dry,  polilh  it  with  a wet  cloth  dipped  in  tripolv, 
and  rub  it  as  hard  as  you  w'ould  do  platters. 

How  toTTUike  a pretty  V.\RMSH  to  colour  tittle  Bajkets^  Bozul;^ 
or  any  Board  'where  nothing  hot  is  fet  on. 

TAKE  either  red,  black,  or  white  wax,  which  colour  you 
want  to  make : to  everv'  two  ounces  of  fealing-wax  one  ounce  of 

fpirit 
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fpirit  of  wine,  pound  the  wax  fine,  then  fift  it  through  a fine’ 
lawn  lieve,  till  you  have  made  it  extremely  fine:  put  it  into  a 
large  phial  with  the  fpirits  of  wine,  (hake  it,  let  it  ftand  within 
the  air  of  the  fire  forty-eight  hours,  fliaking  it  often  ; then  with 
a little  brufli  rub  your  balkets  all  over  with  it : let  it  dry,  and 
do  it  over  a fecond  time,  it  makes  them  look  very  pretty. 

How  to  clean  Gold  or  Silver  Lace. 

TAKE  alabafter  finely  beaten  and  fearced,  and  put  it  into 
an  earthen  pipkin,  and  fet  it  upon  a chafing-dilh  of  coals,  and 
let  it  boil  for  fome  time,  ftirring  it  often  with  a ftick  firft  j 
when  it  begins  to  boil,  it  will  be  very  heavy ; when  it  is  enough, 
you  will  find  it  in  the  ftirring  very  light ; then  take  it  off  the 
fire,  lay  your  lace  upon  a piece  of  flannel,  and  ftrew  your 
powder  upon  it ; knock  it  well  in  with  a hard  cloth-brufh ; 
when  you  think  it  is  enough,  brufh  the  powder  out  with  a clean 
brufh. 

How  to  make  Sweet-Powder  for  Clothes. 

TAKE  orris-roots  two  pounds  and  a half,  of  lignum  rhodi- 
um fix  ounces,  of  fcraped  cyprefs-roots  three  ounces,  of  da- 
mafk-rofes  carefully  dried  a pound  and  a half,  of  Benjamin  four 
ounces  and  a half,  of  ftorax  two  ounces  and  a half,  of  fweet- 
marjorum  three  ounces,  of  labdanum  one  ounce,  and  a dram  of 
calamus  aromaticus,  and  one  dram  of  mufk-cods,  fix  drams  of 
lavender  and  flowers,  and  melilot-flowers,  if  you  pleaie. 

To  clean  White-Satins,  Flowered-Silks,  with  Gold 
and  Silver  in  them. 

• TAKE  ftale  bread  crumbled  very  fine,  mixed  with  powder- 
blue,  rub  it  very  well  over  the  filk  or  fatin ; then  (hake  it 
well,  and  with  clean  foft  cloths  duft  it  well : if  any  gold  or  fil- 
ver  flowers,  afterwards  take  a piece  of  crimfon  in  grain  velvet, 
and  rub  the  flowers  with  it. 

To  keep  Arms,  Iron,  or  Steel,  from  rufiing. 

T AKE  the  filings  of  lead,  or  duft  of  lead,  finely  beaten  in 
an  iron  mortar,  putting  to  it  oil  of  fpike,  which  will  make  the 
iron  fmell  well : and  if  you  oil  your  arms,  or  any  thing  that 
is  made  of  iron  or  fteel,  you  may  keep  them  in  moift  airs 
from  rufting. 

TJjt 
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The  Jews  JVay  to  pickle  Beef,  which  will  go  good  to  the  Weji~ 
Judies^  and  keep  a Tear  good  in  the  Pickle.,  and  with  Care 
will  go  to  the  Eaft- Indies. 

TAKE  any  piece  of  beef  without  bones,  or  take  the  bones 
out,  if  you  intend  to  keep  it  above  a month ; take  mace,  cloves, 
jautmeg,  and  pepper,  and  juniper-berries  beat  fine,  and  rub 
the  beef  well,  mix  fait  and  Jamaica  pepper,  and  bay-leaves  ; 
let  it  be  well  feafoned,  let  it  lay  in  this  feafoning  a week  or  ten 
days,  throw  in  a good  deal  of  garlick  and  fltalot ; boil  fome  of 
the  beft  white-wine  vinegar,  lay  your  meat  in  a pan  or  good 
veflel  for  the  purpofe,  with  the  pickle  ; and  when  the  vinegar 
is  quite  cold,  pour  it  over,  cover  it  clofe.  If  it  is  for  a voyage, 
cover  it  with  oil,  and  let  the  cooper  hoop  up  the  barrel 
very  well ; this  is  a good  way  in  a hot  country,  where  meat 
will  not  keep  : then  it  muft  be  put  into  the  vinegar  directly 
with  the  feafoning  ; then  you  may  either  roaft  or  Itew  it,  but 
it  is  beft  ftewed,  and  add  a good  deal  of  onion  and  parfley 
chopped  fine,  fome  white-wine,  a little  catchup,  trufHes  and 
morels,  a little  good  gravy,  a piece  of  butter  rolled  in 
flour,  or  a little  oil,  in  which  the  meat  and  onions  ought  to 
flew  a quarter  of  an  hour  before  the  other  ingredients  are  put 
in  : then  put  all  in,  and  ftir  it  together,  and  let  it  ftew  till 
you  think  it  is  enough.  This  is  a good  pickle  in  a hot  coun- 
try, to  keep  beef  or  veal  that  is  dreffed,  to  eat  cold. 

How  to  make  Cyder. 

AFTER  all  your  apples  are  bruifed,  take  half  of  your  quan- 
tity and  fqueeze  them,  and  the  juice  you  prefs  from  them  pour 
upon  the  others  half-bruifed,  but  not  fqueezed,  in  a tub  for  the 
purpofe,  having  a tap  at  the  bottom  ; let  the  juice  remain  upon 
the  apples  three  or  four  days  ; then  pull  out  your  tap,  and  let 
your  juice  run  into  fome  otherveflel  fet  under  the  tub  to  receive 
it;  and  if  it  runs  thick,  as  at  thefirft  it  will,  poilr  it  upon  the 
; apples  again,  till  you  fee  it  run  clear ; and  as  you  have  a quan- 
I tity,  put  it  into  your  vellel,  but  do  not  force  the  cyder,  but  let 
[ it  drop  as  long  as  it  will  of  its  own  acord  : having  done  this, 
; after  you  perceive  that  the  fides  begin  to  work,  take  a quantity 
i of  infinglafs,  an  ounce  will  ferve  forty  gallons,  infufe  this  in 
1 fome  of  the  cyder  till  it  be  diffolved ; put  to  it  an  ounce  of  ifin- 
I glafs  a quart  of  cyder,  and  when  it  is  fo  dilfolved,  pour  it  into 
I the  veflel,  and  flop  it  clofe  for  two  days,  or  fomcthing  more, 
I then  draw  off  the  cyder  into  another  veflel ; this  do  fo  often  till 
I B b you 
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you  perceive  your  cyder  to  be  free  from  all  manner  of  fediment, 
that  may  make  it  ferment  and  fret  itfelf ; after  Chriftmas  you 
may  boil  it.  You  may,  by  pouring  water  on  the  apples,  and 
prefTing  them,  make  a pretty  fmall  cyder  : if  it  be  thick  and 
muddy,  by  ufmg  ifmglafs  you  may  make  it  as  clear  as  the  reft  i 
you  muft  diftblve  the  ifmglafs  over  the  tire,  till  it  be  jelly. 

For  fining  Cyder. 

TAKE  two  quarts  of  ikim-milk,  four  ounces  of  ifmglafs, 
cut  the  ifmglafs  in  pieces,  and  work  it  luke-warm  in  the  millc 
ov^’v  the  fire ; and  when  it  is  difiblved,  then  put  it  cold  into 
the  hogfltead  of  cyder,  and  take  a long  ftick,  and  ftir  it  well 
from  top  to  bottom,  for  half  a quarter  of  an  hour. 

After  it  has  fined. 

Ty\KE  ten  pounds  of  raifms  of  the  fun,  two  ounces  of  tur- 
merick,  half  an  ounce  of  ginger  beaten  ; then  take  a quantity 
of  raifms,  and  grind  them  as  you  do  muftard-feed  in  a bowl, 
with  a little  cyder,  and  fo  the  reft  of  the  raifms  ; then  fprinkle 
the  turmerick  and  ginger  amongft  it ; then  put  all  into  a fine 
canvas  bag,  and  hang  it  in  the  middle  of  the  hogfhead  clofe, 
and  let  it  lie.  After  the  cyder  has  flood  thus  a fortnight  or  a 
month,  then  you  may  bottle  it  at  your  pleafure. 

Fo  make  Chouder,  a Sea-Dijh. 

TAKE  a belly-piece  of  pickle-pork,  fliceoffthe  fatter  parts, 
and  lay  them  at  the  bottom  of  the  kettle,  ftrew  over  it  onions, 
and  fuch  fweet  herbs  as  you  can  procure.  Take  a middling 
large  cod,  bone  and  llice  it  as  for  crimping,  pepper,  fait,  all- 
fpice,  and  flower  it  a little,  make  a layer  with  part  of  the  dices  ; 
upon  that  a flight  layer  of  pork  again,  and  on  that  a layer  of 
bifcuit,  and  fo  on,  purfuing  the  like  rule,  until  the  kettle  is 
filled  to  about  four  inches  : cover  it  with  a nice  pafte,  pour  in 
about  a pint  of  water,  lute  down  the  cover  of  the  kettle,  and 
let  the  top  be  fupplied  with  live  wood  embers.  Keep  it  over 
a ilow  fire  about  four  hours. 

When  you  take  it  up,  lay  it  in  the-difh,  pour  in  a glafs  of  Itot 
Madeira  wine,  and  a very  little  India  pepper  ; if  you  have  oy- 
flers,  or  truffles  and  morels,  it  is  ftill  better ; thicken  it  with  but- 
ter. Obferve,  before  you  put  this  fauce  in,  to  fkim  theftew, 
and  then  lay  on  the  cruft,  and  fend  it  to  table  reverfe  as  in  the 
kettle ; cover  it  clofe  with  the  pafte,  which  fhould  be  brown. 
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To  clarify  Sugar  after  the  Spanifli  Way. 

TAKE  one  pound  of  the  beftLifbon  fugar,  nineteen  pounds 
of  water,  mix  the  white  and  flicll  of  an  egg,  then  beat  it  up 
to  a lather;  then  let  it  boil,  and  ftrain  it  off;  you  muft  let  it 
fimmer  over  a charcoal-fire,  till  it  diminilh  to  half  a pint ; then 
put  in  a large  fpoonful  of  orange-flovver-water. 

To  make  Spanish-Fritters. 

TAKE  the  infide  of  a roll,  and  flice  it  in  three ; then  foak 
it  in  milk  ; then  pafs  it  through  a batter  of  eggs,  fry  them  in 
oil;  when  almoft  done,  repafs  them  in  another  batter;  then 
let  them  fry  till  they  are  done,  draw  them  off  the  oil,  and  lay 
them  in  a dilh ; over  every  pair  of  fritters  you  muft  throw  cin- 
namon, fmall  Coloured  fugar-plums,  and  clarified  fugar. 

To  fricafey  Pigeons  the  Italian  Way. 

QUARTER  them,  and  fry  them  in  oil ; take  fome  green- 
peas,  and  let  them  fry  in  the  oil  till  they  are  almoft  ready  to 
burft ; then  put  fome  boiling- water  to  them  ; feafon  it  with 
fait,  pepper,  onions,  garlick,  parfley,  and  vinegar.  Veal  and 
iamb  do  the  fame  way,  and  thicken  with  yolks  of  eggs. 

Pickled-Beef  for  prefent  life. 

T AKE  the  rib  of  beef,  ftick  it  with  garlick  and  cloves  ; fea- 
fon it  with  fait,  Jamaica  pepper,  mace,  and  fome  garlick 
pounded  ; cover  the  meat  with  white-wine  vinegar,  and  Spa- 
nifli  thyme ; you  muft  take  care  to  turn  the  meat  every  day,  and 
add  more  vinegar,  if  required,  for  a fortnight ; then  put  it  in  a 
ftew-pan,  and  cover  it  clofe,  and  let  it  fimmer  on  a ftow  fire 
forfixhours,  adding  vinegar  and  white-wine;  if  youchooie,you 
may  ftew  a good  quantity  of  onions,  it  will  be  more  palatable. 

I 

Beef-Steaks  after  the  French  Way. 

TAKE  fome  beef-fteaks,  broil  them  till  they  are  half  done; 
while  the  fteaks  are  doing,  have  ready  in  a ftew-pan  fome  red- 
wine,  a fpoonful  or  two  of  gravy  ; leafon  it  with  fait,  pepper, 
fome  ftialots ; then  take  the  fteaks,  and  cut  in  fquares,  and  put 
in  the  fauce  ; you  muft  put  fome  vinegar,  cover  it  clofe,  and 
let  it  fimmer  on  a flow  fire  half  an  hour. 

Eb  ^ ^ 
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. A Capon  done  after  th^  French  Way, 

TAKE  a quart  of  white-wine,  feafon  the  capon  with  fait 
cloves  and  whole  pepper,  a few  (halots  ; then  put  the  capon 
in  an  earthen  pan  : you  muft  take  care  it  has  not  room  to 
lhake  ; it  muft  be  covered  ciofe,  and  done  on  a flow  charcoal  - 
tire. 

To  ?nake  Hamburgh  Sausages. 

T AKE  a pound  of  beef,  mince  it  very  fmall,  with  half  a 
pound  of  the  beft  fuet ; then  mix  three  quarters  of  a pound  of 
fuet  cut  in  large  pieces  ; then  feafon  it  with  pepper,  cloves, 
nutmeg,  a great  quantity  of  garlick  cut  fmall,  fome  white- 
wine  vinegar,  fome  bay-falt,  and  common-falt,  a glafs  of  red- 
wine,  and  one  of  rum  ; mix  all  thefe  very  well  together  j then 
take  the  largeft  gut  you  can  find,  and  ftuff  it  very  tight ; then 
hang  it  up  a chimney,  and  fmoke  it  with  faw-duftfor  a week  or 
ten  days;  hang  them  in  the  air  till  they  are  dr)',  and  they 
will  keep  a year,  I'hey  are  very  good  boiled  in  peas-pottat'e, 
and  roafted  with  toafted  bread  under  it,  or  in  an  amulet.  ° 

Sausages  after  the  German  Way. 

TAKE  the  crumb  of  a twopenny-loaf,  one  pound  of  fuet, 
half  a lamb’s  lights,  a handful  of  parftey,  fome  thyme,  marjor)’, 
and  onion  ; mince  all  very  fmall ; then  feafon  with  fait  and 
pepper.  Thefe  muft  be  ftuffed  in  a flieep’s  gut ; they  are  fried 
in  oil  or  melted  fuet,  and  are  only  fit  for  immediate  ufe. 

y/ Turkey  fluffed  after  the  Flamhurgh  JVay. 

TAKE  one  pound  of  beef,  three  quarters  of  a ptound  of 
fuet,  mince  it  very  fmall,  feafon  it  with  fait,  pepper,  cloves, 
mace,  and  fweet-marjoram  ; then  mix  two  or  three  eggs 
with  it,  loofen  the  Ikin  all  round  the  turkey,  and  iluff  it. 
It  muft  be  roafted. 

Chickens  dreffed  the  French  JFay. 

TAKE  them  and  quarter  them,  then  broil,  crumble  over 
them  a little  bread  and  parftey ; when  they  are  half  done,  put 
them  in  a ftew-pan,  with  three  or  four  handfuls  of  gravy,  and 
double  the  quantity  of  white-wine,  fait,  and  pepper,  fome  fried 
veal-balls,  and  fome  fuckers,  onions,  lhalots,  and  fome  green 
guofeborries  or  grapes  when  in  feafon  ; cover  the  pan  clofc,  and 
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let  it  ftew  on  a charcoal-fire  for  an  hour ; thicken  the  licjuor 
with  the  volks  of  eggs,  and  the  juice  of  lemon  i garnilh  the 
dilh  with  fried  luc,-cers,  lliced  lemon,  and  the  hveis, 

A Calf’s- He  AD  drejfed  after  the  Dutch  Way. 

TAKE  half  a pound  of  Spanilh-peas,  lay  them  in  water  a 
night ; then  one  pound  ot  whole  rice;  mix  the  peas  and  rice 
to°'cther,  and  lay  it  round  the  head  in  a deep  difii ; then  take 
two  quarts  of  water,  feafon  it  with  pepper  and  fait,  and  co- 
loured with  faftVon  ; then  fend  it  to  bake. 

Chickens  and  Turkies  dreffed  after  the  Dutch  Way. 

BOIL  them,  feafon  them  with  fait,  pepper,  and  cloves  ; 
then  to  every  quart  of  broth  put  a quarter  of  a pound  of  rice 
or  vermicelli  : it  is  eat  with  fugar  and  cinnamon.  The  two 
laft  may  be  left  out. 

To  make  a Fricafey  sf  Ca-lves-Yez'?  and  Chaldron,  after 

the  Italian  Way. 

TAKE  the  crumb  of  a threepenny-loaf,  one  pound  of 
fuet,  a large  onion,  two  or  three  handfuls  of  parlley,  mince 
it  ver}'  Imall,  feafon  it  with  fait  and  pepper,  three  or  four 
cloves  of  garlick,  mix  with  eight  or  ten  eggs ; then  fluff  the 
chaldron  ; take  the  feet  and  put  them  in  a deep  flew-pan : it 
muft  flew  upon  a flow  fire  till  the  bones  are  loofe ; then  take 
two  quarts  of  green-peas,  and  put  in  the  liquor  ; and  when 
done,  you  muft  thicken  it  with  the  yolks  of  two  eggs,  and 
the  juice  of  a lemon.  It  muft  be  feafoned  with  pepper,  fait, 
mace,  and  onion,  fome  parfley  and  garlick.  You  muft  ferve 
it  up  with  the  abovefaid  pudding  in  the  middle  of  the  difli, 
and  gamiih  the  difh  with  fried  fuckers,  and  diced  onion. 

To  make  a Cropadeu,  a Scotch  Dijhy  ^c. 

TAKE  oatmeal  and  water,  make  a dumplin ; put  in  the 
middle  a haddock’s  liver,  feafon  it  well  with  pepper  and  fait ; 
boil  it  well  in  a cloth  as  you  do  an  apple-dumplin.  The  liver 
diffolves  in  the  oatmeal,  and  eats  very  fine. 

To  pkkle  the  fne  Purple  Cabbage,  fo  much  adtmred  at  the 

great  Tables. 

TAKE  two  cauliflowers,  two  red-cabbages,  half  a peck 
of  kidney- beans,  f.x  flicks,  with  fix  cloves  of  garlick  on  each 
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Rick  ; waRi  all  well,  give  them  one  boil  up,  then  drain  them 
on  a fieve,  and  lay  them  leaf  by  leaf  upon  a large  tab)e,  and 
fait  them  with  bay-falt ; then  lay  them  a-drying  in  the  fun, 
or  in  a flow  oven,  until  as  dry  as  cork. 

To  make  the  Pickle. 

TAKE  a gallon  of  the  beft  vinegar,  with  one  quart  of 
water,  and  a handful  of  fait,  and  an  ounce  of  pepper  ; bcil 
therri,  and  let  it  Rand  till  it  is  cold  ; then  take  a quarter  of  a 
pound  of  ginger,  cut  in  pieces,  fait  it,  let  it  Rand  a week  ; 
take  half  a pound  of  muflard-feed,  wafli  it,  and  lay  it  to  dr}'; 
when  very  dry,  bruife  half  of  it ; when  half  is  ready  for  thp 
jar,  lay  a row  of  cabbage,  a row  of  cauliflowers  and  beans ; 
and  throw  betwixt  every  row  your  muRard-feed,  fome  black- 
pepper,  fome  Jamaica  pepper,  fome  ginger;  mix  an  ounce  of 
the  root  ot  turmerick  powdered ; put  in  the  pickle,  which 
muR  g5  over  all.  It  is  beR  when  it  hath  been  made  two 
years,  though  it  may  be  ufed  the  firR  year. 

To  raife  Muskrooms. 

COVER  an  old  hot-bed  three  or  four  Inches  thick,  witii 
Rne  garden-mould,  and  cover  that  three  or  four  inches  thick 
Vvith  mouldy  long  muck,  of  a horfe  muck-hill,  or  old  rotten 
Rubble ; when  the  bed  has  lain  fome  time  thus  prepared,  boil 
any  mufhrooms  that  are  not  fit  for  ufe,  in  water,  and  throw 
the  water  on  yoUr  prepared  bed,  in  a day  or  two  after,  you 
will  have'  the  befl  fmall  button  muRirooms. 

The  Stag’s  Heart  Water. 

TAKE  baum  four  handfuls,  fweet-marjoram  one  handful, 
rofemary- flowers,  clo've-gilhflowers  dried,  dried  rofe-buds, 
borrage-flowers,  of  each  an  ounce  ; marigold-flowers  halt  an 
ounce,  lemon-peel  two  ounces,  mace  and  cardamom,  ot  each 
thirty  grains  ; of  cinnamon  fixty  grains,  or  yellow  and  white 
fanders,  of  each  a quarter  of  an  ounce,  fliavings  of  hartfhorn 
an  ounce  ; take  nine  oranges,  and  put  in  the  peel ; then  cut 
*them  in  fmall  pieces  ; pour  upon  thefe  two  quarts  of  the  beR 
Rhenilh,  or  the  beR  white-wine ; let  it  infufe  three  or  four 
days,  being  very  clofe  flopped  in  a cellar  or  cool  place  ; if  it 
jnfufe  nine  or  ten  days,  it  is  the  better. 

Take  a flag’s-heart,  and  cut  oflf  all  the  fat,  and  cut  it  very 
fmall,  and  pour  in  fo  much  Rhcnifli  or  white-wine  as  will 
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cover  it ; let  it  (land  all  night  clofe  covered  in  a cool  place  ; 
the  next  day  add  the  aforefaid  things  to  it,  mixing  it  very 
well  together ; adding  to  it  a pint  ot  the  beft  rofe-water,  and 
a pint  ot  the  juice  of  celandine  : if  you  pleafe  you  may  put 
in  ten  grains  of  faffron,  and  fo  put  it  in  a glafs  ifill,  dilfilling 
in  water,  raifing  it  well  to  keep  in  the  fleam,  both  of  the  ftill 
and  receiver. 

To  make  Angelica-Water. 

TAKE  eight  handfuls  of  the  leaves,  wafh  them  and  cut 
them,  and  lay  them  on  a table  to  dry"^ ; when  they  are  dry 
put  them  into  an  earthen  pot,  and  put  to  them  four  quarts 
of  ftrong  wine-lees  ; let  it  ftand  for  twenty-four  hours,  but 
ftir  it  twice  in  the  time ; then  put  it  into  a warm  ftill  or  an 
alembic,  and  draw  it  off ; cover  your  bottles  with  a paper,  and 
prick  holes  in  it  j fo  let  it  ftand  two  or  three  days  3 then  min- 
gle it  all  together,  and  fweeten  it  3 and  when  it  is  fettled, 
bottle  it  up,  and  ftop  it  clofe. 

To  -make  Milk-Water. 

TAKE  the  herbs  agrimony,  endive,  fumitory,  baum,  el- 
der-flowers, w'hitc-nettles,  water-crefles,  bank-crefles,  fage, 
each  three  handfuls  ; eye-bright,  brook-lime,  and  celandine, 
each  two  handfuls  ; the  rofes  of  yellow-dock,  red-madder, 
fennel,  horfe-radifli,  and  liquorice,  each  three  ounces ; raifins 
ftoned  one  pound,  nutmegs  fliced,  winter’s-bark,  turmeric, 
gaiangal,  each  two  drams  5 carraway  and  fennel-feed  three 
ounces,  one  gallon  of  milk.  Diftil  all  with  a gentle  fire  in 
one  day.  You  may  add  a handful  of  May  wormwood. 

To  make  Slip-Coat  Cheese. 

TAKE  fix  quarts  of  new-milk  hot  from  the  cow,  the 
ftroakings,  and  put  to  it  two  fpoonfuls  of  rennet ; and  when 
it  is  hard  coming,  lay  it  into  the  fat  with  a fpoon,  not  break- 
ing it  at  all  3 then  prefs  it  with  a four-pound  weight,  turning 
of  it  with  a dry  doth  once  an  hour,  and  every  day  fhifting  it 
into  frdh  grafs.  It  will  be  re3'^y  to  cut,  if  the  weather  be 
hot,  in  fourteen  days. 

To  make  a Brick-Bat  Cheese.  It  mujl  he  ?nade  in  Sep- 
tember. 

TAKE  two  gallons  of  new-milk,  and  a quart  of  good 
cream,  heat  the  cream,  put  in  two  fpoonfuls  of  rennet,  and 
when  it  is  come,  break  it  a little  3 then  put  it  into  a wooden 
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mould,  in  the  fiiape  of  a brick.  It  muft  be  half  a year  old 
before  you  eat  it : you  mult  prefs  it  a little,  and  fo  dry  it. 

To  make  Cordial  Poppy-Water. 

TAKE  two  gallons  of  very  good  brandy,  and  a peck,  of 
poppies,  and  put  them  together  in  a wide- mouthed  glafs,  and 
let  them  Hand  forty-eight  hours,  and  then  (train  the  poppies 
out ; take  a pound  of  raifins  of  the  fun,  (tone  them  ; and  an 
ounce  of  coriander- feed,  an  ounce  of  fweet-fennel  feeds,  and 
an  ounce  of  liquorice  lliced,  bruife  them  all  together,  and  put 
them  into  the  brandy,  with  a pound  of  good  powder-fugar, 
and  let  them  fland  four  or  eight  weeks,  (liaking  it  every  day  i 
and  then  (train  it  off,  and  bottle  it  clofe  up  for  ufe. 

To  make  White-Mead. 

TAKE  five  gallons  of  water,  add  to  that  one  gallon  of  the 
bcft  honey  ; then  fet  it  on  the  fire,  boil  it  together  well,  and 
(kim  it  very  clean  ; then  take  it  off  the  fire,  and  fet  it  by; 
then  take  two  or  three  races  of  ginger,  the  like  quantity  of 
cinnamon  and  nutmegs,  bniife  all  thefe  grofsly,  and  put  them 
in  a little  Holland  bag  in  the  hot  liquor,  and  fo  let  it  ftand 
clofe  covered  till  it  be  cold ; then  put  as  much  ale-yeaft  to  ir 
as  will  make  it  work.  Keep  it  in  a warm  place  as  they  do 
ale ; and  when  it  hath  wrought  well,  turn  it  up ; at  two 
months  you  may  drink  it,  having  been  bottled  a month.  If 
you  keep  it  four  months,  it  will  be  the  better. 

To  make  Brown-Pottage. 

TAKE  a piece  of  lean  gravy-beef,  and  cut  it  into  thin 
collops,  and  hack  them  with  the  back  of  a cleaver ; liave  a 
fiew-pan  over  the  fire,  with  a piece  of  butter,  a little  bacon 
cut  thin  ; let  them  be  brown  over  the  fire,  and  put  in  your 
beef;  let  it  ftew’till  it  be  very  brown  ; put  in  a little  flour, 
and  then  have  your  broth  ready,  and  fill  up  the  fiew-pan  ; 
put  in  two  onions,  a bunch  of  fweet- herbs,  cloves,  mace, 
and  pepper  ; let  all  (lew  together  an  hour  covered  ; then  have 
your  bread  ready  toafted  hard  to  put  in  your  difh,  and  (train 
fome  of  the  broth  to  it  through  a fine  licve  ; put  a fowl  of 
(bme  fort  in  the  middle,  with’  a little  boiled  fpinach  minced 
in  it ; garnifhing  your  difh  with  boiled  lettuces,  fpin?ch,  and 
lemon. 

To 
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To  make  JFh'ite  Barley  Pottage,  with  a large  Chicken  in  the 

Middle. 

FIRST  make  your  flock  with  an  old  hen,  a knuckle  of 
veal,  a ferag  end  of  mutton,  fome  fpice,  Iweet  herbs,  and 
onions  ; boil  all  together  till  it  be  ftrong  enough  ; then  have 
your  barley  ready,  boiled  very  tender  and  white,  and  ftrain 
fome  of  it  through  a cullender;  have  your  bread  ready  toafted 
in  your  difh,  v\ith  fome  line  green  herbs,  minced  chervil, 
fpinach,  forrel ; and  put  into  your  difh  lome  ot  the  broth  to 
your  bread,  herbs,  and  chicken ; then  barley  ftrained,  and 
re-flrained ; flew  all  together  in  the  difh  a little  while  ; gai- 
nifh  your  difli  with  boiled  lettuces,  fpinach,  and  lemon. 

Englijh  Jews  Puddings;  an  excellent  Dlfo  for  fix  or  feven 
People^  for  the  expence  of  Sixpence. 

TAKE  a calf’s  lights,  boil  them,  chop  them  fine,  and 
the  crumb  of  a two-penny  loaf  foftened  in  the  liquor  the 
lights  were  boiled  in  ; mix  them  well  together  in  a pan  ; take 
about  half  a pound  of  kidney-fat  of  a loin  of  veal  or  mutton 
that  is  roafled,  or  beef;  if  you  have  none,  take  fuet:  if  you  can 
get  none,  melt  a little  butter  and  mix  in ; fry  four  or  five 
onions,  cut  fmall  and  fried  in  dripping,  not  brown,  only  foft  j 
a ver}'  little  winter-favory  and  thyme,  a little  lemon-peel  (bred 
fine;  feafon  with  all-fpice,  pepper,  and,. fait  to  your  palate, 
break  in  two  eggs;  mix  it  all  well  together,  and  have  ready 
fome  fheep’s  guts  nicely  cleaned,  and  fill  them  and  iry  them 
in  dripping.  This  is  a very  good  difh,  and  a fine  thing  for 
poor  people;  becaufe  all  forts  of  lights  are  good,  and  will  do, 
as  hog’s,  fheep’s,  and  bullock’s,  but  calf’s  are  beft ; a handful 
of  parfley  boiled  and  chopped  fine,  is  vtry  good,  mixed  with 
the  meat.  Poor  people  may,  inftead  of  the  fat  above,  mix  the 
fat  the  onions  were  fi  ied  in,  and  they  will  be  very  good. 

To  make  a Scotch  Haggass. 

TAKE  the  lights,  heart,  and  chitterlings  of  a calf,  chop 
them  veiy^  fine,  and  a pound  of  fuet  chopped  fine ; feafon 
with  pepper  and  fait  to  your  palate;  mix  in  a pound  of  flour, 
or  oatmeal,  roll  it  up,  and  put  it  into  a calfs  bag,  and  boil 
it  ; an  hour  and  a half  will  do  it.  Some  add  a pint  of  good 
thick  cream,  and  put  in  a little  beaten  mace,  cloves,  or  nut- 
gaeg ; or  all-fpice  is  very  good  in  it. 
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^0  make  it  fvJeet  with  Fruit. 

TAKE  the  meat  and  fuet  as  above,  and  flour,  with  beaten 
mace,  cloves,  and  nutmeg  to  your  palate,  a pound  of  currants 
■wafhed  very  clean,  a pound  of  raifins  floned  and  chopped  fine, 
half  a pint  of  fack  ; mix  all  well  together,  and  boil  it  in  the 
calf’s-bag  two  hours.  You  muft  carry  it  to  table  in  the  bag 
it  was  boiled  in. 

Tff  make  Sour  Crout. 

TAKE  your  fine  hard  white  cabbage,  cut  them  very  fmall, 
have  a tub  on  purpofe  with  the  head  out,  accotding  to  the 
quantity  you  intend  to  make  ; put  them  in  the  tub  : to  every 
four  or  five  cabbages,  throw  in  a large  handful  of  fait ; when 
you  have  done  as  many  as  you  intend,  lay  a very  heavy 
weight  on  them,  to  prefs  them  down  as  flat  as  poffible, 
throw  a cloth  on  them,  and  lay  on  the  cover ; let  them  ftand 
a month,  then  you  may  begin  to  ufe  it.  It  will  keep  twelve 
months,  but  be  fure  to  keep  it  always  clofe  covered,  and  the 
weight  on  it ; if  you  throw  a few  carraway-feeds  pounded 
fine  amongfl:  it,  they  give  it  a fine  flavour.  The  way  to  drefs 
it  is  with  a fine  fat  piece  of  beef  ftewed  together.  It  is  a difh 
much  made  ufe  of  amongfl;  the  Germans,  and  in  the  North- 
Countries,  where  the  frofl  kills  all  the  cabbages  j therefore 
they  preferve  them  in  this  manner  before  the  frofl  takes  them. 

Cabbage-flalks,  cauliflower-ftalks,  and  artichoke-ftalks, 
peeled  and  cut  fine  down  in  the  fame  manner,  are  very  good. 

To  keep  GREEN-PE.<ts,  Beans,  &c.  and  VuviT  frtjh  and  good 

till  Chrijhnas. 

OBSERVE  to  gather  all  your  things  on  a fine  clear  day, 
in  the  increafe  or  full-moon;  take  well-glazed  earthen  or 
ftone  pots  quite  new,  that  have  not  been  laid  in  water,  wipe 
them  clean,  lay  in  your  fruit  very  carefully,  and  take  great 
care  none  is  bruifed  or  damaged  in  the  lead,  nor  too  rijK,  but 
juft  in  their  prime;  flop  down  the  jar  clofe,  and  pitch  it,  and 
tie  a leather  over.  Do  kidney-beans  the  fame;  bury  two  feet 
deep  in  the  earth,  and  keep  them  there  till  you  have^occa- 
fion  for  them.  Do  peas  and  beans  the  fame  way,  only  keep 
them  in  the  pods,  and  do  not  let  your  peas  be  either  too 
young  or  too  old ; the  one  w ill  run  to  water,  and  the  otnci 

the  worm  will  eat ; as  tg  the  two  latter,  lay  a l.ayer  ot  fine 

writing 
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writing  fand,  and  a layer  of  pods,  and  fo  on  till  full  5 the  reft 
as  above.  Flowers  you  may  keep  the  fame  way. 

To  make  Paco-lilla,  or  Indian-Pickle,  the  fame  the 
Mangoes  come  over  in. 

TAKE  a pound  of  race-ginger,  and  lay  it  in  water  one 
night  j then  fcrape  it,  and  cut  it  in  thin  flices,  and  put  to  it 
fome  fait,  and  let  it  ftand  in  the  fun  to  dry ; take  long-pepper 
two  ounces,  and  do  it  as  the  ginger.  'Fake  a pcrund  of  gar- 
lick,  and  cut  in  thin  flices,  and  fait  it,  and  let  it  ftand  three 
days  j then  walh  it  well,  and  let  it  be  falted  again,  and  ftand 
three  days  more  ; then  wafh  it  w'ell  and  drain  it,  and  put  it 
in  the  fun  to  dr}^  Take  a quarter  of  a pound  of  muftard- 
feeds  bruifed,  and  half  a quarter  of  an  ounce  of  turmerick ; 
put  thefe  ingredients,  when  prepared,  into  a large  ftone  or 
glafs  jar,  with  a gallon  of  very  good  white-wine  vinegar,  and 
ftir  it  very  often  for  a fornight,  and  tie  it  up  clofe. 

In  this  pickle  you  may  put  white-cabbage,  cut  in  quarters, 
and  put  in  a brine  of  fait  and  water  for  three  days,  and  then 
boil  frefli  fait  and  water,  and  juft  put  in  the  cabbage  to  fcald, 
and  prefs  out  the  water,  and  put  it  in  the  fun  to  dry,  in  the 
fame  manner  as  you  do  cauliflowers,  cucumbers,  melons,  ap- 
ples, French  beans,  plums,  or  any  fort  of  fruit.  Take  care 
they  are  well  dried  before  you  put  them  intQ  the  pickle  ; you 
need  never  empty  the  jar,  but  as  the  things  come  in  feafon, 
put  them  in,  and  fupply  it  with  vinegar  as  often  as  there  is 
bccafion. 

If  you  would  have  your  pickle  look  green,  leave  out  the 
turmerick,  and  green  them  as  ufual,  and  put  them  into  this 
pickle  cold. 

In  the  above,  you  may  do  walnuts  in  ajar  by  theinfclves; 
put  the  walnuts  m without  any  preparations,  tied  clofe  down, 
and  kept  fome  time. 

To preferve  CucuwBERS,  equal  with  any  Italian  Sweetmeat. 

MAKE  fine  . young  gerkins,  of  two  or  three  different  fizes  ; 
put  them  into  a ftone-jar,  cover  them  well,  with  vine-leaves, 
till  the  jar  with  fpring- water,  cover  it  clofe;  let  it  ftand  near 
the  fire,  fo  as  to  be  quite  warm,  for  ten  days  or  a fortnight ; 
then  take  them  out,  and  throw  them  into  fpring-water,  they 
will  look  quite  yellow,  and  ftink,  but  you  muft  not  mind 
that.  Have  ready  your  preferving-pan  ; take  them  out  of  that 
water,  and  put  them  into  the  pan,  cover  them  well  with  vine- 

leaves, 
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leaves,  fill  it  with  fpring-watcr,  fet  it  over  a charcoal-fire, 
cover  them  clofe,  and  let  them  iimmer  very  flow ; loolc  at 
them  often,  and  when  yout  fee  them  turned  quite  of  a tine 
green,  take  otf  the  leaves,  and  throw  them  into  a large  tieve; 
then  into  a coarfe  cloth,  four  or  five  times  doubied  ; when 
they  are  cold,  put  them  into  the  jar,  and  have  ready  your  fy- 
rup,  made  of  double-refined  fugar,  in  which  boil  a great  deal 
of  lemon-peel  and  whole  ginger;  pour  it  hot  over  them,  and 
cover  them  down  clofe ; do  it  tltree  times;  pare  your  lemon- 
peel  very  thin,  and  cut  them  in  long  thin  bits,  about  two 
inches  long  ; the  ginger  mufl:  be  well  boiled  in  water  before 
it  is  put  in  the  fyrup.  Take  long  cucumbers,  cut  tliem  in 
half,  fcoop  out  the  infide;  do  them  the  fame  way;  they  eat 
very  fine  in  minced-pies  or  puddings;  or  boil  the  fyrup  to  a 
candy,  and  dry  them  on  fieves. 

Tloe  Jews  vjay  of  preferving  Salmok,  and  all  Sorts  of  F isH. 

TAKE  either  falmon,  cod,  or  any  large  fillt,  cutoff  the 
head,  wafh  it  clean,  and  cut  it  in  llices  as  crimped  cod  is,  dry 
it  very  well  in  a cloth;  then  flour  it,  and  dip  it  in  yolks  of 
eggs,  and  fry  it  in  a great  deal  of  oil,  till  it  is  of  a fine  brown, 
and  well  done ; take  it  out  and  lay  it  to  drain,  till  it  is  very 
dry  and  cold.  Whitings,  mackerel,  and  flat  fifh  are  done 
v/hole : when  they  are  quite  dry  and  cold,  lay  them  in  your  pan 
or  velTel,  throw  in  between  them  a good  deal  of  mace,  cloves, 
and  fliced  nutmeg,  a few  bay-leaves ; have  your  pickle  ready, 
made  of  the  befl:  white-wine  vinegar,  in  which  you  mull  boil 
a great  many  cloves  of  garlick  and  fhalot,  black  and  white 
pepper,  Jamaica  and  long  peppei*,  juniper-berries,  and  fait ; 
when  the  garlick  begins  to  be  tender,  the  pickle  is  enough : 
when  it  is  quite  cold,  pour  it  on  your  fi(h,  and  a little  oil  on 
the  top.  'I'hey  will  keep  good  a twelvemonth,  and  are  to  be 
eat  cold  with  oil  and  vinegar : they  will  go  good  to  the  Eafl- 
Indies.  All  forts  of  fifh  fried  well  in  oil,  eat  very  fine  cold 
with  fhalot,  or  oil  and  vinegar.  Obferve,  in  the  pickling  of 
your  fifh  to  have  the  pickle  ready  : firfl  put  a little  pickle 
in;  then  a layer  of  filh;  then  pickle;  then  a little  fifh,  and 
fo  lay  them  down  very  clofe,  to  be  well  covered  ; put  a little 
faffron  in  the  pickle.  Frying  fifh  in  common  oil  is  not  fo  e»- 
penfive  with  care';  for  prefent  ufe  a little  does;  and  if  the 
cook  is  careful  not  to  burn  the  oil,  or  black  it,  it  will  fr)^  them 
two  or  three  hues. 


To 


APPENDIX  TO  THE  ART  OF  COOKERY.  401 


To  preferveTKi?^  to  go  to  the  Eaji- Indies. 

GET  a fine  belly  of  tripe,  quite  frelh.  Take  a four  gallon 
calk  well  hooped,  lay  in  yoiif  tripe,  and  have  your  pickle 
ready  made  thus ; take  feven  quarts  of  fpring-water,  and  put 
as  much  fait  into  it  as  will  make  an  egg  fwim,  that  the  little 
end  of  the  egg  may  be  about  an  inch  above  the  waterj  (yon 
mull  take  care  to  have  the  fine  clear  fait,  for  the  common  fait 
will  fpoil.it);  add  a quart  of  the  befi:  white-wine  vinegar,  two 
fprigs  of  rofemary,  an  ounce  of  all-fpice,  pour  it  on  your 
tripe  ; let  the  cooper  faften  the  cafk  down  directly ; w'hen  it 
comes  to  the  Indies,  it  muft  not  be  opened  till  it  is  juft 
going  to  be  drelTed ; for  it  will  not  keep  after  the  calk  is 
opened.  The  way  to  drefs  it  is,  lay  it  in  water  half  an  hour; 
^-hen  fry  it  or  boil  it  as  we  do  here. 

The  Manner  ofdrejfmg  various  Sorts  of  Dried  Fijh  ; as  SxoCK.- 
Fish,  Cod,  Salmon,  Whitings,  &c. 

The  general  Rule  for  fleeping  of  Dried  Fish,  the  Stock- 

Fish  excepted. 

ALL  the  kinds,  except  ftock-filh,  are  falted,  or  either  dried 
in  the  fun,  as  the  moft  common  way,  or  in  prepared  kilns, 
or  by  the  fmoke  of  wood-fires  in  chimney-corners;  and,  in 
either  cafe,  require  the'  being  foftened  and  freftiened  in  pro- 
portion to  their  bulk  and  bignefs,  their  nature  or  drynefs ; 
the  very  dry  fort,  as  bacalao,  cqd-filb,  or  whiting,  and  fuch 
like,  ftiould  be  fteeped  in  luke-warm  milk  and  w'ater;  the 
fteeping  kept  as  near  as  poflible  to  an  equal  degree  of  heat. 
The  largeft  fifh  Ihould  be  fteeped  twelve,  the  fmall,  as  whit- 
ing, &c.  about  two  hours.  The  cod  are  therefore  laid  to 
fteep  in  the  evening,  the  whitings,  &c.  in  the  morning  be- 
fore they  are  to  be  drefted ; after  the  ti.iic  of  fteeping,  they 
are  to  be  taken  out,  and  hung  up  by  the  tails  until  they  are 
drefted  ; the  reafon  of  hanging  them  up  is,  that  tliey  foften 
equally  as  in  fteeping,  without  extracHng  too  much  of  the. 
relifh,  which  would  make  them  infipid ; when  thus  prepared, 
the  fmall  fi(h,  as  whiting,  tufk,  and  fuch  like,  are  flowered 
and  laid  on  the  gridiron ; and  when  a little  hardened  on  the 
©ne  fide,  muft  be  turned  and  bafted  with  oil  upon  a feather; 
and  when  bafted  on  both  fides,  and  well  hot  tnrough,  taken 
up,  always  obferving,  that  as  fweet-oil  fupples,  and  fupplies 
the  jifli  with  a kind  of  artificial  juice,  fo  tlic  fire  draws  out 

tJioj'e 
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th.ofe  juices  and  hardens  them;  therefore  be  careful  not  to 
let  them  broil  to  long ; no  time  can  be  preferibed,  becaufe  of 
the  difference  of  fires,  and  various  bignefs  of  the  filh.  A clear 
charcoal  fire  is  much  the  beft,  and  the  filh  kept  at  a good  di-  ; 

fiance  to  broil  gradually:  the  beft  way  to  know  when  they  are  i 

enough  is,  they  will  fwell  a little  in  the  bafting,  and  you  muft 
•;ot  let  lliem  fall  again. 

The  fauces  are  the  fame  as  ufual  to  falt-fifh,  and  garnifli 
with  oylfers  fried  in  butter. 

But  for  a fupper,  for  thofe  that  like  fweet-oil,  theTaeft  fauce  j 
is  oil,  vinegar,  and  muftard,  beat  up  to  a confiftence,  and  | 
ferved  up  in  faucers.  | 

If  boiled  as  the  great  fifh  ufually  are,  it  fhould  be  in  milk 
and  water,  but  not  fo  properly  boiled  as  kept  juft  fimmering 
over  an  equal  fire ; in  which  way,  half  an  hour  will  do  the 
largefti  fifli,  and  five  minutes  the  fmalleft.  Some  people 
broil  both  forts  after  fimmering,  and  fome  pick  them  to 
pieces,  and  then  tofs  them  up  in  a pan  with  fried  onions  and 
al)ples. 

They  are  either  way  very  good,  and  the  choice  depends  op 
the  weak  or  ftrong  ftomachs  of  the  eaters. 

Dried  Salmon  mujibe  differently  managed: 

FOR  though  a large  fifti,  they  do  not  require  more  fteep- 
ing  than  a whiting ; and  when  laid  on  the  gridiron  fhould  be 
moderately  peppered. 

The  dried  Herring, 

INSTEAD  of  milk  and  water,  ftiould  be  fteeped  the  like 
time  as  thfe  whiting,  in  fmall-beer ; and  to  which,  as  to  all 
kinds  of  broiled  falt-fi(h>  fweet-oil  will  always  be  found  the 
beft  bafting,  and  no  way  affedl  even  the  delicacy  of  thofe  who 
do  not  love  oil. 

Stock-Fish, 

ARE  very  different  from  thofe  before  mentioned  ; they 
being  dried  in  the  froft  without  fair,  are  in  their  kind  very  in- 
lipid, and  are  only  eatable  by  the  ingredients  that  make  them 
lo,  and  the  art  of  cookery ; they  fhould  be  firft  beat  wdth  a 
fledge-hammer  on  an  iron  anvil,  or  on  a very  folid  fmooth 
oaken  block ; and  when  reduced  almoft  to  atoms,  the  Ikin 
and  bon"-  >eu  away,  and  tjie  remainder  of  the  flelh  fteeped 
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in  milk  and  warm  wafer  until  very  foft  j then  ftrained  our, 
and  put  into  a foup-difh  with  new-milk,  powdered  cinnamon, 
mace,  and  nutmee,  the  chief  part  cinnamon ; a pafte  round  the 
edge  of  the  di(h,'"and  put  in  a temperate  oven  to  fimmer  for 
about  an  hour,  and  then  ferved  up  in  the  place  of  pudding. 

A’’.  B.  The  ItaFians  eat  the  (kin  boiled,  either  hot  or  cold, 
and  moft  ufually  with  oil  and  vinegar,  preferring  the  Ikin  to 
the  body  of  the  tllh. 

The  tvay  of  curing  Mackerel. 

BUY  them  as  frelh  as  poffible,  fplit  them  dowm  the  backSj 
open  them  flat ; take  out  the  guts,  and  walh  the  filh  very  clean 
from  the  blood,  hang  them  up  by  the  tails  to  drain  well ; do 
this  in  the  cool  of  the  evening,  or  in  a very  cool  place : flrew 
fait  at  the  bottom  of  the  pan,  fprinkle  the  flfh  well  with  clean 
fait,  lay  them  in  the  pan,  belly  to  belly,  and  back  to  back  ; 
let  them  lie  in  the  fait  about  twelve  hours,  wafh  the  fait  clean 
off  in  the  pickle,  hang  them  again  up  by  the  tails  half  an  hour 
to  drain ; pepper  the  Lnfides  moderately,  and  lay  them  to  dry 
on  inclining  ftones  facing  the  fun ; never  leaving  them  out 
when  the  fun  is  off,  nor  lay  them  out  before  the  fun  has  dif- 
perfed  the  dev/s,  and  the  ftones  you  lay  them  on  be  dry  and 
warm.  A week’s  time  of  fine  weather  perfectly  cun.s  ‘hem ; 
when  cured  hang  them  up  by  their  tails,  belly  to  belly,  in  a very 
dry  place,  but  not  in  fea-coal  fmoke,  it  will  fpoil  their  flavour. 

To  drefs  cured  Mackerel. 

EITHER  fry  them  in  boiling  oil,  and  lay  them  to  drain,  or 
broil  them  before,  or  on  a very  clear  fire : in  the  laft  cafe,  bafte 
them  with  oil  and  a feather  ; fauce  will  be  very  little  wanting, 
as  they  will  be  very  moift  and  mellow,  if  good  in  kind  j other- 
wife  you  may  ufe  melted  butter  and  crimped  padley.- 

Calves-Feet  Jiewed. 

CUT  a calf’s  foot  into  four  pieces,  put  it  into  a fauce-pan, 
with  half  a pint  of  foft  water,  and  a middling  potatoe;  fcrape 
the  outfide  (kin  dean  off,  fllce  it  thin,  and  a middling  onion 
peeled  and  fticed  thin,  fome  beaten  pepper  and  fait,  cover  it 
dofe,  and  let  it  ftew  very  foftly  for  about  two  hours  after  it 
boUs ; be  fure  to  let  it  fimmer  as  foftly  as  you  can ; cat  it  with- 
out any  other  fauce  ■,  it  is  an  excellent  difit. 

To 
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To  pickle  a Buttock  o/Eeef. 

TAKE  a large  fine  buttock  of  well  fed  ox-beef,  and  with 
a long  narrow  knife  make  holes  through,  through  which  you 
muft  run  fquare  pieces  of  fat  bacon,  about  as  thick  as  your  fin- 
ger, in  about  a dozen  or  fourteen  places,  and  have  ready  a great 
deal  of  parAey  clean  wafhed  and  picked  fine,  but  not  chopped 
and  in  every  hole  where  the  bacon  is,  fluff  in  as  much  of  the 
parfley  as  you  can  get  in,  with  a long  round  flick  ; then  take 
half  an  ounce  of  mace,  cloves,  and  nutmegs,  an  equal  quan- 
tity of  each,  dried  before  the  fire,  and  pounded  fine,  and  a 
quarter  of  an  ounce  of  black-pepper  beat  fine,  a quarter  of  an 
ounce  of  cardamom-feeds  beat  fine,  and  half  an  ounce  of  ju- 
niper-berries beat  fine,  a quarter  of  a pound  of  loaf-fugar 
lx“at  fine,  two  large  fpoonfuls  of  fine  fait,  two  tea-fpoonfuls  of 
India-pcpper,  mix  all  together,  and  rub  the  beef  well  with  it; 
let  it  lie  in  this  pickle  two  days,  turning  and  rubbing  it  twice 
a day  ; then  throw  into  the  pan  two  bay-leaves;  fix  fhalots 
peeled  and  cut  line,  and  pour  a pint  of  fine  white-wine  vine- 
ear  over  it,  keeping  turned  and  rubbed  as  above ; let  it  lie 
thus  another  day  ; then  pour  over  it  a bottle  of  red-port  or 
Madeira  wine ; let  it  lie  thus  in  this  pickle  a week  or  ten 
days;  and  when  you  drefs  it,  flew  it  in  the  pickle  it  lies  in, 
with  another  bottle  of  red-wine  ; it  is  an  excellent  difh,  and 
eats  beft  cold,  and  will  keep  a month  or  fix  weeks  good. 

To  make  a fine  Bitter. 

TAKE  an  ounce  of  the  finefl  Jefuit-powder,  half  a quarter 
of  an  ounce  of  fnake-root  powder,  half  a quarter  of  an  ounce  of 
fait  of  wormwood,  half  a quarter  of  faffron,  half  a quarter  of 
cochineal ; put  it  into  a quart  of  the  befl  brandy,  and  let  it  fland 
twenty-four  hours  ; every  now  and  then  fhaking  the  bottle. 

An  approved  Method  pradlified  by  Mrs.  Dukely.,  the  ^teen's 
Tyre-wo7nan.,  to  preferve  Hair,  and  make  it groiv  thuk. 

T AKE  one  quart  of  white-wine,  put  in  one  handful  of  rofe- 
nrwry-fiowers,  half  a pound  ofhoney,diflil  them  together  ; then 
add  a quarter  of  a pint  of  oil  of  fweet  almonds,  (hake  it  very 
V ell  together,  put  a little  of  it  into  a cup,  warm  it  blood- 
warm,  rub  it  well  on  your  head,  and  comb  it  dry. 

I ‘ 'A  Powder 
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To  make  Carolina  Snow-Balls. 

TAKE  half  a pound  of  rice,  wafll  it  clean,  divide  it  into  fix 
parts  ; take  fix  apples,  pare  them  and  fcoop  out  the  core,  in 
which  place  put  a little  lemon-peel  fhred  very  fine  ; then  have 
ready  fome  thin  cloths  to  tie  the  bails  in  : put  the  rice  in  tlie 
cloth,  and  lay  the  apple  on  it,  tie  them  up  clofe  ; put  them  into 
cold  water,  and  when  the  water  boils,  the)'  will  take  an  hour 
and  a quarter  boiling ; be  very  careful  bow  you  turn  them 
into  the  di£b,  that  you  do  not  break  the  rice,  and  they  will 
look  as  w'hite  as  fnow,  and  make  a very  pretty  difh.  The 
fauce  is,  to  this  quantity,  a quarter  of  a pound  of  frefii  butter, 
melted  thick,  a glafs  .of  white- wine,  a little  nutmeg  and 
beaten  cinnamon,  made  very  fweet  with  fugar : boil  all  up 
together,  and  pour  it  into  a bafon,  and  fend  to  table. 

A Carolina  Rice-Pudding. 

TAKE  half  a pound  of  rice,  walh  it  clean,  put  it  into  a 
fauce-pan,  with  a quart  of  milk,  keep  it  ftirring  till  it  is  very 
thick  ; take  great  care  it  does  not  burn  ; then  turn  it  into  a 
pan,  and  grate  fome  nutmeg  into  it,  and  two  tea-fpoonfuls  of 
beaten  cinnamon,  a little  lemon-peel  fhred  fine,  fix  apples, 
pared  and  chopped  fmall : mix  all  together  with  the  yolks  of 
three  eggs,  and  fweeten  to  your  palate  ; then  tie  it  up  clofe 
in  a cloth ; put  it  into  boiling-water,  and  be  fure  to  keep  it 
boiling  all  the  time  ; an  hour  and  a quarter  will  boil  it.  Melt 
butter  and  pour  over  it,  and  throw  fome  fine  fugar  all  over  it; 
and  a little  wine  in  the  fauce  will  be  a great  addition  to  it. 

To  dijlil  Treacle-Water,  Lady  Monmouth’’ % JVay. 

T AKE  three  ounces  of  hartfhorn,  fhaved  and  boiled  in  bor- 
rage-water,  or  fuccory,  wood-forrel  or  refpice- water;  or  three 
pints  of  any  of  thefe  waters  boiled  to  a jelly,  and  put  the  jelly 
and  hartlhorn  both  into  the  ftill ; and  add  a pint  more  of  thefe 
waters  when  you  put  it  into  the  ftill ; take  the  roots  of  elecam- 
pane, gentian,  cyprefs-turnfol,  of  each  an  ounce ; blelfed 
thiftle,  called  carduus,  and  angelica,  of  each  an  ounce  ; forrel- 
roots  two  ounces,  baum,  fweet- maijoram,  and  burnet,  of 
each  half  a handful ; lily-comvally  flowers,  borrage,  buglofs, 
rofemary,  and  marigold-flowers,  of  each  two  ounces  ; citron- 
rinds,  carduus-feeds,  and  citron-feeds,  alkermes-berries,  and 
cochineal,  each  of  thefe  an  ounce. 
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Prepare  all  thefe  Simples  thus : 

GATHER  the  flowers  as  they  come  in  feafon,  and  put  them 
in  glafles  with  a large  mouth,  and  put  with  them  as  much  good 
fack  as  will  cover  them,  and  tie  up  the  glafles  clofe  with  blad- 
ders wet  in  the  fack,  with  a cork  and  leather  tied  upon  it  clofe  j 
adding  more  flowers  and  fack  as  occafion  is  j and  when  one 
glafs  is  full,  take  another,  till  you  have  your  quantity  of 
flowers  to  diftil ; put  cochineal  into  a pint  bottle,  with  half  a 
pint  of  fack,  and  tie  it  up  clofe  with  a bladder  under  the  cork, 
and  another  on  the  top,  wet  with  fack,  tied  up  clofe  with  brown 
thread  ; and  then  cover  it  up  clofe  with  leather,  and  bury  it, 
Randing  upright,  in  a bed  of  hot  horfe-  dung  for  nine  or  ten 
days  ; look  at  it,  and  if  diflblved,  take  it  out  of  the  dung,  but 
do  not  open  it  till  you  diftil ; flice  all  the  rofes,  beat  the  feeds 
and  the  alkermes-berries,  and  put  them  into  another  glafs ; 
amongft  all,  put  no  more  fack  than  needs  ; and  when  you  in- 
tend to  diftil,  take  a pound  of  the  beft  Venice  treacle,  and 
diflblve  it  in  fix  pints  of  the  beft  white-wine,  and  three  of  red 
rofe- water,  and  put  all  the  ingredients  into  a bafon,  and  ftir 
them  all  together,  and  diftil  them  in  a glafs  ftill,  balneun;» 
Marijej  open  not  the  ingredients  till  the  fame  day  you  diftil. 
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A D V ERTISEMENT, 

he  following  Colledion  of  approved  Receipts, 
in  Perfumery,  hath  been  added  to  this  Edition  of 
the  Art  of  Cookery,  'in  order  to  render  the  Work 
of  more  extenfive  Utility  than  the  former ; and  which, 
it  is  prefumed,  will  be  confidered  by  the  Reader 
d valuable  Acquifition. 
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To  make  Red^  Lights  or  Purph  Wash-Baies. 

Get  fome  white-foap,  bea*!  it  in  a mortar ; then  put  it 
into  a pan,  and  cover  it  down  clofe ; let  the  fame  be  put  intb 
a copper,  fo  that  the  water  does  not  come  to  the  top  of  the 
pan  ; then  cover  your  copper  as  clofe  as  you  can,  to  flop  the 
fteam  ; make  the  water  boil  fome  time  : take  the  pan  out, 
and  beat  it  well  with  a wooden-ftirrer  till  it  is  all  melted  with 
the  heat  of  the  water ; then  pour  it  out  into  drops,  and  cut 
them  into  fquare  pieces  as  fmall  as  a walnut ; let  it  lay  three 
days  on  an  oven  in  a band-box  j afterwards  put  them  into  a 
pan,  and  damp  them  with  rofe-water,  malh  it  well  with  your 
hands,  and  mould  them  according  to  your  fancy,  viz.  fqueeze 
them  as  hard  and  as  clofe  as  you  poffibly  can ; make  them 
very  round,  and  put  them  into  a band-box  or  a fieve  two  or 
three  days  ; then  fcrape  them  a little  with  a wafh-ball  fcraper, 
(which  are  made  for  that  purpofe),  and  let  them  lay  eight  or 
nine  days  ; afterwards  fcrape  them  very  fmooth  and  to  your 
mind. 

N.  B.  If  you  would  have  them  red,  when  you  firft  malh 
them  put  in  a little  vermilion  j if  light,  fome  hair-powder  j 
and  if  purple,  fome  rofe-pink. 

To  make  Blue.,  Red,  or  Purple  Wash-Balls,  or  to  marble 

ditto. 

GET  fome  white-foap,  and  cut  it  into  fquare  pieces  about 
the  bignefs  of  dice  ; let  it  lay  in  a band-box  or  a fieve  on  the 
top  of  an  oven  to  dry  ; beat  it  in  a mortar  to  a powder,  and 
put  it  into  a pan  ; damp  it  with  rofe-water,  mix  it  well  with 
your  hands,  put  in  fome  hair-powder  to  make  it  ftifFj  then 
icent  it  with  oil  of  thyme,  and  oil  of  carraways, 
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If  you  would  have  them  blue,  put  infome  powder-blue; 
if  red,  feme  vermilion  ; if  purple,  fome  rofe-pink ; mix  them 
well  together  with  your  hands,  and  fqueeze  them  as  clofe  as 
pofTible  ; make  them  very  round,  of  a fize  agreeable  to  your 
mind  ; put  them  into  a fieve  two  or  three  days  ; then  ferape 
them  a little  with  a wafliball-fcraper,  and  let  them  lie  in  the 
fieve  eight  or  nine  days.  Afterwards  ferape  them  very  fmooth, 
and  agreeable  to  your  mind. 

If  you  would  have  them  marbled,  after  being  feented  with 
oil  or  thyme  and  oil  of  carraways,  (as  in  the  firft  procefs) 
cut  them  into  pieces  about  as  much  as  will  make  a ball  each ; 
make  it  into  a flat  fquare  piece,  then  take  a very  thin  knife, 
and  dip  it  into  the  powder- blue,  vermilion,  or  rofe-pink,  (ac- 
cording to  the  colour  you  would  fancy),  and  chop  it  in  ac- 
cording to  your  mind  ; double  it  up,  and  make  it  into  a hard 
and  round  ball,  and  ufe  the  fame  procefs  as  before  mentioned. 

White  Almond  Wash-Balls. 

TAKE  fome  white-foap  and  llice  it  thin,  put  it  in  a band- 
box  on  the  top  of  an  oven  to  dry,  three  weeks  or  mdre ; 
when  it  is  dry  beat  it  in  a morter  till  it  is  a powder;  to  every 
four  ounces  of  foap,  add  one  ounce  of  hair-powder,  half  an 
ounce  of  white-lead  ; put  them  into  a pan,  and  damp  them 
with  rofe-water  to  make  it  of  a proper  confiftency : make 
them  into  balls  as  hard  and  clofe  as  polfible ; ferape  them 
with  a ball-fcraper,  and  ufe  the  fame  procefs  as  before-men- 
tioned, letting  them  lay  three  weeks  in  a fieve  to  dry  ; then 
finifh  them  with  a ball-fcraper  to  your  mind. 

Brown  Almond  Wash-Balls. 

TAKE  fome  common  brown  hard-foap;  llice  it  thin,  and 
put  it  into  a band-box  on  the  top  of  an  oven  to  dr)',  for  the 
fpace  of  three  weeks,  or  more  ; when  quire  dry,  beat  it  in  a 
mortar  to  a powder  ; to  every  three  ounces  of  foap  add  one 
ounce  of  brown  almond-powder ; put  it  in  a mortar,  and 
damp  it  with  rofe-water,  to  make  it  of  a proper  confiftency  ; 
beat  it  very  well ; then  make  them  into  balls  according  to  a 
procefs  before-mentioned,  letting  them  lie  three  weeks  in  a 
fieve  to  dry  ; then  finilh  them  witlt  a ball-fcraper,  agreeable 
to  your  mind. 
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*To  make  Lip-Salve. 

TAKE  half  a -pound  of  hog’s-lard,  put  it  into  a pan,  with 
one  ounce  and  a half  of  virgin’s-wax ; let  it  ftand  on  a flow 
fire  till  it  is  melted ; then  take  a fmall  tin-pot  and  fill  it  with 
water,  and  put  therein  fome  alkanet-root;  let  it  boil  till  it  is 
of  a fine  red  colour}  then  ftrain  fome  of  it,  and  mix  it  with 
the  ingredients  according  to  your  fancy,  and  fcent  it  with  ef~ 
fence  of  lemon ; pour  it  into  fmall  boxes,  and  fmooth  the  top 
with  your  finger. 

N.  B,  You  may  pour  a little  out  firft,  to  fee’  if  it  is  of  a 
proper  colour  to  your  fancy. 

A Stick  or  Composition  to  take  Hair  out  by  the  Roots. 

TAKE  two  ounces  and  a half  of  rofin,  and  one  ounce  of 
bees-wax}  melt  them  together,  and  make  them  into  flicks 
for  ufe. 

To  make  White  Lip-Salve,  and  for  chopped  Hands  and 
Face. — Six  Shillings  and  Three-pence  per  Pot. 

MELT  fome  fpermaceti  in  fweet  oil,  add  thereto  a fmall 
bit  of  white-wax } when  it  is  melted  put  in  a fmall  quantity 
of  white  fugar-candy,  and  flir  it  well  therein } then  pour  it 
into  pots  for  ufe. 

French  Rouge. — Five  Shillings  per  Pot. 

TAKE  fome  carmine,  and  mix  it  with  hair-powder  to 
make  it  as  pale  as  you  pleafe,  according  to  your  fancy. 

Opiate  for  the  Tzzth.— Two  Shillings  and  Sixpence  per  Pot. 

TAKE  one  pound  of  honey,  let  it  be  very  well  boiled  and 
fkimmed,  a quarter  of  a pound  of  bole-ammoniac,  one  ounce 
of  dragon’s-blood,  one  ounce  of  oil  of  fweet  almonds,  half  an 
ounce  of  oil  of  cloves,  eight  drops  of  eflence  of  bergartiot, 
one  gill  of  honey-water}  mix  all  well  together,  and  pour  it 
into  pots  for  ufe. 

Delescot’s  Opiate. 

HALF  an  ounce  of  bole-ammoniac,  one  ounce  of  powder 
of  myrrh,  one  ounce  of  dragon’s-blood,  half  an  ounce  of  or- 
rice-root,  half  an  ounce  of  roch-alum,  half  an  ounce  ©f 
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ground  ginger,  two  ounces  of  honey  j mix  all  well  together, 
and  put  it  in  pots  for  ufe. 

To  make  Shaving  Oil. — One  Shilling  per  Bottle. 

' DISSOLVE  a quantity  of  oil-foap,  cut  into  thin  flices,  in 
fpirits  of  wine;  let  it  ftand  a week;  then  put  in  as  much  foft- 
foap  till  the  liquor  becomes  of  a clammy  fubftance:  fcent  as 
you  pieafe,  and  bottl®  it  for  ufe. 

To  take  Iron-Molds  out  of  Linen^  and  Greafe  out  of  Woollen 
or  Silk. — One  Shilling, a Bottle. 

TAKE  four  ounces  of  fpirits  of  turpentine,  and  one  ounce 
of  effence  of  leinon;  mix  them  well  together,  and  put  it  into 
bottles  for  ufe. 

W ASH  for  the  Y ACi. 

T AKE  one  quart  of  milk,  a quarter  of  a pound  of  falt- 
petre  beaten  to  a powder.  Put  in  two  pennyworth  of  oil  of* 
anife-feed,  one  pennyworth  of  oil  of  cloves,  about  four  thim- 
blefuls of  the  beft  white-wine  vinegar;  put  it  into  a bottle, 
and  let  it  ftand  in  fand  half  way  up,  in  the  fun,  or  in  fome 
warm  place  for  a fortnight  without  the  cork;  afterwards  cork 
and  feal  it  up. 

Liquid  for  the  Hair. — Two  Shillings  a ^carter  of  a Pint. 

TO  three  quarts  of  fweet-oil,  put  a quarter  of  a pound  of 
alkanet-root,  cut  in  fmall  pieces  ; let  it  be  boiled  fome  time 
over  a fteam ; add  thereto  three  ounces  of  oil  of  Jeflamin, 
and  one  ounce  of  oil  of  lavender ; ftrain  it  through  a coarfe 
cloth,  but  do  not  fqueeze  it. 

To  make  White  Almond-Paste. 

TAKE  one  pound  of  bitter-almonds,  blanch  and  beat 
them  very  fine  in  a mortar ; put  in  the  whites  of  four  eggs, 
one  ounce  of  French  white  of  Trois;  add  fome  rofe- water 
and  fpirits  of  wine,  a little  at  a time,  until  it  is  a confiftency 
for  pafte. 

To  snake  Brown  Almond-Paste. 

TAKE  one  pound  of  bitter-almonds ; beat  them  well  in 
a mortar  ; add  to  them  one  pound  of  raifins  of  the  fun  ftoned; 
beat  and  mix  them  ver\'  well  together,  and  put  in  a little 
brandy. 
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Sweet-Scented  Bags  to  lay  with  Linen.— one  Shilling 

and  Sixpence^Two  Shillings  and  Sixpence, ^c.  ^c.  each  Bag. 

EIGHT  ounces  of  corriander-feeds,  eight  ounces  of  fweet 
orrice-root,  eight  ounces  of  damafk-rofe  leaves,  eight  ounces 
of  calamus  aromaticus,  one  ounce  of  mace,  one  ounce  of  cin- 
namon, half  an  ounce  of  cloves,  four  drams  of  mufk-powder, 
two  drams  of  white  loaf-fugar,  three  ounces  of  lavender- 
flowers,  and  fome  Rhodium- wood  j beat  them  well  together, 
and  make  them  in  fmall  filk  bags. 

Honey-Water. — One  Shilling  per  Bottle* 

ONE  quart  of  redlified  fpirits  of  wine,  two  drams  of  tinc- 
ture of  ambergris,  two  drams  of  tindlure  of  mulk,  half  a 
pint  of  water;  filter  it  according  to  your  fancy,  and  put  it 
into  fmall  bottles. 

Orange-Butter. 

MELT  a fmall  quantity  of  fpermaceti  in  fweet  oil,  and  put 
in  a little  fine  Dutch  pink  to  colour  it;  then  add  a little  oil 
of  orange  to  fcent  it ; and  laftly,  while  it  is  very  hot,  put  in 
fome  fpirits  of  wine  to  curdle  it. 

Lemon-Butter. 

IS  made  the  fame  as  orange-butter,  only  put  in  no  Dutch 
pink,  and  fcent  it  with  effence  of  lemons,  inftead  of  oil  of 
orange. 

Marechalle  Powder. — Sixteen  Shillings  per  Pound. 

ONE  ounce  of  cloves,  one  ounce  of  mace,  one  ounce  of 
cinnamon ; beat  them  very  well  to  a fine  powder ; add  to  them 
four  pounds  of  hair-powder,  and  half  a pound  of  Spanilh 
burnt-amber  beaten  very  fine,  a quarter  of  an  ounce  of  oil  of 
lavender,  half  an  ounce  of  oil  of  thyme,  a quarter  of  an  ounce 
of  effence  of  amber,  five  drops  of  oil  of  laurel,  a quarter  of 
an  ounce  of  oil  of  faffafras ; mix  them  all  well  together. 

Virgin’s-Milk. — Two  Shillings  per  Bottle. 

PUT  one  ounce  of  tinflure  of  benjamin  into  a pint  of  cold 
water:  mix  it  well,  and  let  it  ftand  one  day:  then  run  it 
through  a flannel-bag  with  fome  tow  in  it : put  it  in  bottles 
for  ufe. 

Eau 
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Eau  de  Bouquet. 

TAKE  one  quart  of  fpirits  of  wine,  half  an  ounce  of 
iTiudc,  two  drams  of  tindture  of  faffron ; mix  them  well  to- 
gether, and  let  them  Hand  one  day;  then  filter  it  witli  any 
water. 

The  Ambrosia  Nosegay* 

TAKE  one  pint  of  fpirits  of  wine,  one  dram  6f  oil  of 
cloves;  one  ounce  of  oil  of  nutmegs  ; mix  them,  and  filter  it 
as  you  pleafe. 

Pearl-Water* 

MIX  pearl-powder  with  honey  and  lavender-water;  and 
then  the  pearl-powder  will  never  be  difcoloured. 

Eau  de  Luce. 

TWO  ounces  of  the  befi  reftified  fpirits  of  wine,  one 
dram  of  oil  of  amber,  two  drams  of  fait  of  tartar,  prepared 
powder  of  amber  two  drams,  twenty  drops  of  oil  of  nutmegs; 
put  them  all  into  a bottle,  and  fliake  it  well ; let  it  ftand  five 
hours ; then  filter  it,  and  always  keep  it  by  you,  and  when 
you  would  make  eau  de  luce,  put  it  into  the  ftrongeft  fpirits 
of  fal  ammoniac. 

Milk-Flude  Water. 

ONE  quart  of  fpirits  of  wine,  half  an  ounce  of  oil  of 
cloves,  one  dram  of  elTence  of  lemons,  fifteen  drops  of  oil  of 
Rhodium,  a little  cochineal  in  powder,  to  colour  it  of  a fine 
pink ; let  it  ftand  one  day,  then  filter  it,  but  with  no  water. 

Miss  in  her  Teens. 

ONE  quart  of  fpirits  of  wine;  eflence  of  bergamot,  one 
ounce  ; oil  gf  Rhodium,  two  drams  ; tindure  of  muik,  half 
a dram,  and  half  a pint  of  water ; mix  them  well  together, 
and  put  them  into  bottles  for  ufc. 

Lady  Lilley’s  Ball. 

TAKE  twelve  ounces  of  oil-foap  fhaved  very  fine,  Iper- 
maceti  three  ounces ; melt  them  together ; two  ounces  of 
bizmuth  diflblved  in  rofe-water  for  the  fpace  of  three  hours, 
one  ounce  of  oil  of  thyme,  one  ounce  of  the  oil  of  carraways, 
one  ounce  of  eflence  of  lemons  ; mi:^  all  well  together. 

Hard 
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t Hard  Pomatum. 

f TAKE  three  pounds  of  mutton-fuet,  boil  and  fldm  it  well 

i till  it  is  quite  clear,  pour  it  off  from  the  drofs  which  remains 
» at  the  bottom;  then  add  thereto  eight  ounces  of  virgin’s- wax, 

[ melt  them  together,  and  fcent  it  with  elTenee  of  lemon  j’make 

I it  into  rolls  according  to  fancy. 

Soft  Pomatum. 

TAKE  a quantity  of  hog’s-lard,  boil  and  fkim  it  very 
well ; put  in  a fmall  quantity  of  hair-powder,  when  it  is 
cool,  to  make  it  agreeable  to  your  mind ; and  fcemt  it  with 
ellence  of  lemons. 

N.  B.  You  may  take  a fmall  quantity  out  firft,  and  let  it 
tool ; if  it  is  too  foft  add  a little  hair-powder  to  make  it  ftiffer. 

Nuns-Cream. 

ONE  ounce  of  pearl-powder,  twenty  drops  of  oil  of  Rho- 
dium, and  two  ounces  of  fine  pomatum;  mix  all  well  toge- 
ther. 

Eau  Sans  Pareil. 

ONE  quart  offpirits  of  vsdne,  one  ounce  of  effence  of  ber- 
gamot, two  drams  of  tinffure  of  mulk;  add  to  them  half  a 
pint  of  water,  and  bottle  them  for  ufe. 

Beautifying  Water, 

IS  balfaneum  cofmeticum,  a fmall  quantity  put  into  elder- 
flower-water. 

Lozenges  for  the  Heart-Burn. 

TAKE  one  pound  of  chalk,  beat  it  to  a powder  in  a mor-  i 

tar,  with  one  pound  and  a half  of  white  loaf-fugar,  and  one  1 

ounce  of  bole-ammoniac ; mix  them  well  together,  and  put  | 

in  fomething  to  moiften  them  to  make  it  of  a proper  confift'-  1 

ency  or  pafte ; make  them  into  fmall  lozenges,  and  let  them  1 

lay  in  a band-box  on  the  top  of  an  oven  a week  or  more  to  I 

dr)',  fhaking  the  box  fometimes. 

Lozenges  for  a Cold. 

TAKE  two  pounds  of  common  white  loaf-fugar,  beat  it  j 

well  in  a mortar,  diflblve  fix  ounces  of  Spanifh  liquori  .e  in  a j 

little  ( 
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little  warm  water;  one  ounce  of  gum  arabick  diffolved  llke- 
wile;  add  thereto  a little  oil  of  anife-feed;  mix  them  well 
to  a proper  conlifteney,  and  cut  them  into  fmall  lozenges ; 
let  them  lay  in  a band-box  on  the  top  of  an  oven  a conlider- 
able  time  to  dry,  lhaking  the  box  fometimes. 

To  make  Dragon  Roots. 

TAKE  fome  mallow-roots,  Ikin  them,  and  pick  one  end 
with  a pin  or  needle  till  you  have  made  it  like  a brulh;  then 
take  fome  powder  of  brafil,  and  fome  cochineal,  boil  them 
together,  and  put  in  the  roots  till  you  think  they  are  tho- 
roughly dyed ; then  take  them  out,  and  lay  them  by  the  fire 
to  dry. 

To  make  Shaving-Powder. 

TAKE  fome  white-foap,  and  fhave  it  in  very  thin  fiices; 
let  it  be  well  dried  on  the  top  of  an  oven  in  a band-box : beat 
it  in  a mortar  till  it  is  very  fine,  fift  it  through  a fine  fieve, 
and  fcent  it  as  you  pleafe. 

Windsor  Soap. — Tzvo  Shillings  per  Pound. 

GET  fome  of  the  whiteft  foap,  lhave  it  into  thin  flices ; 
melt  it  in  a ftew-pan  over  a flow  fire,  and  fcent  it  very  ftrong 
with  oil  of  carraways  : pour  it  into  a drawer,  made  for  that 
purpofe  ; let  it  ftand  three  days  or  more,  and  cut  it  into  fquare 
pieces  to  your  fancy. 

Soap  to  Jill  Shaving-Boxes. 

TAKE  fome  of  the  whiteft  foap,  beat  it  in  a mortar,  and 
fcent  it  with  oil  of  carraways,  make  it  flat;  then  chop  in 
fome  vermilion,  or  powder-blue  to  marble  it,  with  a very' thin 
knife  dipped  in  the  fame;  double  it  up,  and  fqueeze  it  hard 
into'  tlie  boxes ; then  fcrape  it  fmooth  with  a knife. 

Tooth-Powder. — Ojie  Shilling  per  Bottle 

BURN  fome  roch-alum,  and. beat  it  in  a mortar,  fift  it 
fine;  then  take  fome  rofe-pink,  and  mix  them  well  together 
to  make  it  of  a pale  red  colour;  add  thereto  a little  powder  of 
myrrh,  and  put  it  into  bottles  for  ufe. 


Cold 
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Cold  Oream. 

TAKE  one  pint  of  trotter  oil,  a quarter  of  a pound  of 
hog’s-lard,  one  ounce  of  fpermaceti  a bit  of  virgin’s-v;ax ; 
warm  them  together  with  a little  rofe-water,  and  beat  it  up 
with  a whilk. 

The  genuine  Receipt  to  Turlington’s  Balsam. 

BALSAM  of  Peru,  one  ounce ; beft  ftorax,  two  ounces ; 
benjamin,  impregnated  with  fweet-almonds,  three  ounce; 
aloes  fuccotrine,  myrrh  eledl.  pureft  frankincenfe,  roots  of 
angelica,  flowers  of  St.  John’s-wort,  of  each  of  thefe  half  an 
ounce  ; beat  the  drugs  well  in  a mortar,  and  put  them  into  a 
large  glafs  bottle ; add  thereto  a pint,  or  rather  more,  of  the 
beft  fpirits  of  wine,  and  let  the  bottle  ftand  by  the  kitchen 
fire,  or  in  the  chimney-corner  two  days  and  two  nights ; 
then  decant  it  off  in  fmaller  bottles  for  ufe,  and  let  them  be 
well  corked  and  fealed. 

N.  B.  The  fame  quantity  of  fpirits  of  wine  poured  on  the 
ingredients,  letting  them  ftand  by  the  fire,  or  in  fome  warm 
place  for  the  fpace  of  fix  days  and  nights,  will  ferve  for  com- 
fnon  ufe;  pour  off  the  fame  in  fmall  bottles,  and  let  them  be 
yvell  corked  and  fealed. 

To  make  SiROP  de  Capillaire. 

PUT  feven  pounds  of  common  lump-fugar  into  a pan, 
and  thereto  add  feven  pints  of  water ; boil  it  well,  and  keep 
fkimming  it ; then  take  the  white  of  an  egg,  put  it  in  fome 
water,  and  beat  it  up  well  with  a whific ; take  the  froth  off 
and  fcatter  it  therein,  and  keep  it  fkimming  until  it  is  quite 
clear;  then  add  thereto  half  a pint  of  orange-flower- wa'er; 
mix  it  well  together,  let  it  ftand  till  cold,  and  put  it  into  a 
ftone  bottle,  or  in  bottles  for  ufe,  let  them  be  quite  clean 
and  dry  before  it  is  put  into  them,  otherwife  it  will  make  it 
mothery  and  fpoil  it. 

N.  B.  If  you  choofe  to  have  it  of  a high  colour,  burn  a 
little  fugar  in  a pan  of  a brown  colour ; afterwards  put  a 
Jittle  capillaire  thereto,  ftir  it  about  with  a wooden  fpoon 
and  mix  it  well  with  the  capillaire  according  to  your  fancy. 
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Fora  Confumption  : an  approved  Receipt  by  a Lady  at  Paddington, 

TAKE  the  yolk  of  anew  laid-egg,  beat  it  up  well  with 
three  large  fpoonfuls  of  rofe-water;  mix  it  well  in  half  a pint 
of  new-milk  from  the  cow,  fweeten  it  well  with  firop  de  ca- 
pillaire,  and  grate  fome  nutmeg  in  it.  Drink  it  every  morn- 
ing fading  for  a month,  and  refrain  from  fpirituous  liquors 
of  any  kind. 

N.  B.  Mr.  Powel,  who  kept  tire  Crown,  a public  houfe 
in  Swallow-^ftreet,  St.  James’s,  was  in  fo  deep  a decline  as  to 
be  fcarce  able  to  walk;  when  he  coughed,  the  phlegm  he 
brought  from  his  ftomach  was  green  and  yellow ; and  he  was 
given  over  by  his  phyfician,  who,  as  the  laft  refourfe,  advifed 
him  to  go  into  the  country  to  try  what  the  air  would  do.  He 
happily  went  to  lodge  at  Paddington:  the  v.'oman  of  the 
houfe  underftanding  his  condition,  recollected  that  an  old 
lady  vvho  had  lodged  in  the  fame  houfe,  had  left  a book  with 
a collection  of  receipts  in  jt  for  various  difforders,  inftantly 
fetched  it,  and  found  the  foregoing,  which  he  having  ftridUy 
followed,  found  himfelf  much  better  in  a fortnight ; and,  by 
continuing  the  fame,  in  lefs  than  a month  he  began  to  have 
an  appetite,  and,  with  tlie  bielfing  of  God,  in  a flrort  time  by 
degrees  he  recovered  his  health,  to  the  aftonilhment  and  fur- 
prife  of  all  who  knew  him,  and  declared  to  me  he  was  as 
well  and  hearty  as  ever  he  was  in  his  life,  and  did  not  fcruple 
to  tell  every  perfon  the  means  and  method  of  his  recovery. 

N.  B.  This  receipt  1 had  from  his  own  mouth. 

To Jiop  a violent  Purging,  or  the  Flux. 

TAKE  a third  part  of  a gill  of  the  very  beft  double- dif- 
tllled  anife-feed ; grate  a third  part  of  a large  nutmeg  into  it. 
To  be  taken  the  fame  quantity  an  hour  after  breakfaft,  one 
hour  alter  dinner,  and,  if  occafion,  an  hour  before  going  to 
bed.  Probatum  ejl. 

For  Obstructions  in  the  Womb. 

SUCCOTRINE  aloes,  one  ounce;  cardamom -feeds,  a 
quarter  of  an  ounce;  fnake-root,  a quarter  of  an  ounce; 
gum- myrrh,  a quarter  of  an  ounce  ; faffron,  a quarter  of  an 
ounce  ; cochineal,  two  fcruples  ; zedoary,  two  fcruples  ; rhu- 
barb, two  fcruples  : let  thefe  drugs  be  well  beaten  in  a mortar, 
and  put  them  into  a large  bottle  ; add  thereto  a pint  and  a half 
®f  mountain-wine ; place  it  near  the  fire  for  the  fpacc  of  three 
, days 
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days  and  nights,  fhaking  it  often.  Let  the  patient  take  a fmall 
tea-cupful  twice  a week  in  the  morning,  an  hour  before  ri- 
ling. 

Another  for  Obstructions. 

THREE  pennyworth  of  alkermes,  two  pennyworth  of 
Venice  treacle,  and  a quarter  of  an  ounce  of  fpermaceti ; to 
be  made  into  four  boluieSj  one  to  be  taken  every  evening  go- 
ing to  bed. 

Half  a pint  of  pennyroyal-water,  a quarter  of  a pint  of  hy- 
fleric- water,  and  a quarter  pf  g pint  of  pepper-mint- water  j 
to  be  taken  every  morning  and  evening,  a tea-cnpful. 

For  a Hoarsen-ess, 

TWO  ounces  of  pennyroyal -water,  the  yolk  of  a new-laid 
egg  beaten,  thirty  drops  of  cochineal,  twenty  drops  of  oil  of 
anifo-feed,  mixed  well  and  fweetened  with  white  fugar-candy. 
A large  Ipoonful  to  be  taken  night  and  morning. 
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.A.LMOND,  to  make  an  al- 
mond-foup,  173  anAlmond- 
fraze,  182.  To  make  pretty 
almond- puddings,  188.  Ano- 
ther way  to  make  an  almond- 
pudding, 232.  To  boil  an  al- 
mond-pudding, ib.  To  make 
the  Ipfwich  almond-pudding, 
239.  Almond  hogs-puddings, 
three  ways,  271.  Almond- 
cheefecakes,  301.  Almond- 
cuftards,  302  Almond  cream, 
295.  Almond  - rice,  368. 
How  to  make  almond-knots, 
370.  To  make  almond-milk 
for  a wafh,  371.  How  to  make 
fine  almond-cakes,  375.  To 
make  almond-butter,  384. 
Amulet,  to  make  an  amulet  of 
beans,  226. 

Anchovy,  to  make  anchovy-fauce, 
141.  Anchovies,  330. 
Andotiilles,  or  calf’s-chitterlmgs, 
to  drefs,  79. 

Angelica,  how  to  candy  it,  382. 
Apple  Fritters,  How  to  make, 
179.  To  make  apple-frazes, 
i8i.  A pupton  of  apple, 

183.  To  bake  apples  whole, 

1 84.  To  make  black-caps  of 
apples,  ib.  An  apple-pudding, 
234,  243.  Apple-dumplings, 
two  ways,  244,  245.  A flo- 
rendine  of  apples,  245.  An 
apple-pie,  247. 

Apricot-Pudding,  how  to  make, 
233,  239,  243.  To  pickle 
apricots,,  287.  To  preferve 
apricots,  327,  370.  To  make 
thin  apricot- chips,  371.  How 
to  preferve  apricots  green, 
377- 

April,  fruits  yet  lafting,  349. 
Arms,  of  iron  or  fteel,  how  to 
keep  from  rufting,  388. 
Artichokes,  how  to  drefs,  37. 


To  make  a fricafey  of  arti- 
choke-bottoms, 214.  To  fry 
artichokes,  ib.  To  make  an 
artichoke-pie,  246.  To  keep 
artichoke-bottoms  dry,  265. 

To  fry  artichoke  bottoms,  ib. 

To  ragoo  artichoke-bottoms, 
ib.  To  fricafey  artichoke-bot- 
toms, ib.  To  pickle  young 
artichokes,  291.  To  pickle 
artichoke-bottoms,  292.  To 
keep  artichokes  all  the  year, 
331.  To  drefs  artichoke  fuc- 
kers theSpanifii  way,  366.  To 
dry  artichoke  - fialks,  367. 
Artichokes  preferved  the  Spa- 
nilh  way,  ib. 

Afparagus,  how  to  drefs,  37. 
How  to  make  a ragoo  of  af-  • 
paragus,  132.  To  drefs  afpa- 
ragus and.eggs,  215.  Afpara- 
gus forced  in  French  rolls,  217, 

To  pickle  afparagus,  285. 
Afparagus  dreffed  the  Spanifli 
way,  365. 

Auguji , the  produdl  of  the  kitchen 
and  fruit  garden,  350. 

B. 

Bacon,  how  to  make,  279.  How 
to  choofe  Englilh  bacon,  340. 
See  Beans. 

Bake,  to  bake  a pig,  24,  A leg  of 
beef,  39.  An  ox’s  head,  40.  A 
calf’s-head,  47.  A (heep’s- 
head,  ib  Lamb  and  rice,  70. 
Baked  mutton-chops,  7 1 . Ox- 
palates  baked,  140.  To  bake 
turbots,  195.  To  bake  fal- 
mon,  196.  An  almond-pud- 
ding, 232.  Filh,  266.  An 
oatmeal-pudding,  267.  A rice- 
pudding, 268.  Baked  cu- 
ftards,  how  to  make,  302. 

Balm,  how  to  diftil,  336. 

Bamboo,  an  imitation  of,  how  to 
pickle,  292. 

Barbel,  how  to  choofe,  347, 
^ ^ Bar  bet  ties. 
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Barberries,  how  to  pickle,  290. 

To  preferve  barberries,  377. 
Bdrley-J'oup,  how  to  make,  174. 
To  make  barley-gruel,  176. 
A pearl  barley  pudding,  234. 
A French  barley  pudding  ib. 
Barley-water,  261.  Barley- 
cream,  304,  384 
Barm,  to  make  bread  without,  321, 
Batter,  how  to  make  a batter- 
pudding, 236.  To  makea bat- 
ter-pudding without  eggs,  ib. 
Bians  and  Bacon,  how  to  drefs, 
38.  To  make  a fricafey  of  kid- 
ney-beans, 130.  To  drefs  Wind- 
for  beans,  1 3 1 . To  make  a ragoo 
of  French  beans,  219.  A ragoo 
of  beans  with  a force,  ib.  Beans 
ragooed  with  a cabbage,  ib. 
With  parfiiips,  220.  With  po- 
tatoes, ib.  To  drefs  beans  in  ra- 
goo, 225.  How  to  make  an  a- 
mulet  of  beans,  226.  To  make 
a bean  tanfey,  ib.  Beans  drelTed 
• the  German  way,  366. 
Beet-Root,  how  to  pickle,  287. 
Bedjiead,  to  clear  of  bugs,  354. 
Beef,  how  to  roall,  22,  32.  Why 
not  to  be  falted  before  it  is  laid 
to  the  fire,  22.  How  to  be  kept 
before  it  is  drelTed,  ib.  Its  pro- 
per garnilh,  ib.  How  to  draw 
beef-gravy,  39.  To  bake  a leg 
of  beef,  ib.  How  Co  ragoo  a 
piece  of  beef,  53.  To  force  a 
firloin  of  beef^  53,  54-  To 
force  the  infide  of  a rump  of 
beef,  q 4.  The  French  falhion, 
ijj.  Beef  efcarlot,  ib.  Beef  a 
iadaube,ib.  Beef  ala  mode,  and 
in  pieces,  56.  Beef  olives,  57. 
Beef-collops,  ib.  To  Itewbeef- 
fteaks,  58.  To  fry  beef-lteaks, 
ib.  A fecond  way  to  fry  beef- 
fteaks,  ib.  Another  way  to  do 
beef-fteaks,  ib.  A pretty  fide- 
difh  of  beef,  59.  To  drefs  a 
fillet  of  beef,  ib.  Beef-fteaks 
tolled,  ib.  To  ftew  a rump  of 
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beef,  60.  Another  way  to  ftew 
a rump  of  beef,  ib.  Portugal 
beef,ib.  To  ftew  a rump  of  beef, 
or  the  brilket,  the  French  way, 
61.  To  ftew  beef-gobbets,  ib. 
Beef  royal,  ib.  To  make  col- 
lops  of  cold  beef,  137.  Tomake 
beef-broth,  149.  Abeef-fteak- 
pie,  159.  Beef-broth  for  very 
weak  people,  256.  Beef-drink 
for  weak  people,  ib.  A beef- 
pudding, 266.  To  pot  cold 
beef,  274.  Beef  like  venifon, 
276.  To  collar  beef,  277.  To 
make  Dutch  beef,  278.  Beef 
hams,  279.  Names  of  the  dif- 
ferent parts  of  a bullock,  339. 
How  to  choofe  good  beef,  341 . 
How  to  pickle  or  preferve  beef, 

362.  To  ftew  a buttock  of  beef, 

363.  The  Jews  way  to  pickle 
beef,  which  will  go  good  to  the 
Weft-Indies,  and  keep  a year 
good  in  the  pickle,  and  with 
care  will  go  to  the  Eaft-  Indies, 
389.  Pickled-beef  for  prefent 
ufe,  391.  Beef-fteaks  after  the 
French  way,  ib.  To  pickle  a 
buttock  of  beef,  404. 

Beer,  direfUons  for  brewing  it, 
317.  The  beft  thing  for  rope- 
beer,  318.  To  cure  four  beer, 

3"9« 

Birch  Wine,  how  to  make,  313. 

Birds,  potted,  to  fave  them  when 
they  begin  to  be  bad,  281. 

Bifeuits,  to  make  drop-bifcults, 
297.  To  make  common  bif- 
euits, ib.  To  make  French  bif- 
euits, 298,  372.  Howto  make 
bifeuit-bread,  381.  Tomake 
orange-bifeuits,  387. 

Bitter,  how  to  make  fine,  404. 

Blackbirds,  to  choofe,  344. 

Blackcaps,  how  to  make,  1 84. 

Blackberry-wine,  to  make,  373* 

Blanched-cream,  to  make,  304. 

Boil,  direftions  for  boiling,  28. 
To  boil  a ham,  ib.  To  boil  a 
tongue. 
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tongue,  49.  Fowls  and  houfe- 
lamb,  ib.  Pickled-pork,  40.  A 
rump  of  beef  the  F rench  falbion, 
55,  A haunch  or  neck  of  ve- 
nifon,  85.  A leg  of  mutton  like 
venifon,  86.  Chickens  boiled 
with  bacon  and  celery,  97.  A 
duck  or  rabbit  with  onions,  99. 
Ducks  the  French  way,  loi . Pi- 
geons, 106.  Ditto  boiled  with 
rice,  108.  Partridges,  112.  Rab- 
bits, 1 20.  Rice,  122.  Acod’s- 
head,  192.  Turbut,  195.  Stur- 
geon, 204.  Soals,  206,207. 
nach,  2 1 7 . A fcrag  of  veal,  256. 
A chicken,  ib.  Pigeons,  257. 
Partridge  or  any  other  wild  fowl, 
ib.  A plaife  or  flounder,  258. 

Bologna  Saufages,  how  to  make, 
273> 

Bombarded  Veal,  74. 

Branxm,  how  to  make  fliam-brawn, 
278.  How  to  choofe  brawn,  342. 

Bread-Pudding,  how  to  make, 
236,  To  make  a fine  bread- 
pudding, 237.  An  ordinary 
bread -pudding,  ib.  A baked 
bread-pudding,  ib.  A bread  and 
butter  pudding,  241.  Bread- 
foup  for  the  fick,  261.  White 
bread  after  the  London  way, 
319.  To  make  French  bread, 
ib.  Bread  without  barm,  by  the 
help  of  a leaven,  321. 

Brewing,  rules  for,  317. 

Brick-bat  Cheefe,  how  to  make. 


to  drefs  broccoli  and  eggs,  215. 
Broccoli  in  falad,  ib. 

Broil,  to  broil  a pigeon,  26.  To 
broil  fteaks,  27.  General  direc- 
tions for  broiling,  28.  To  broil 
chickens,  95.  Cod-founds broil- 
ed with  gravy,  133.  Shrimps, 
cod,  faimon,  whiting,  or  had- 
docks, 1 93.  Mackerel,  1 94.  Wea- 
vers, ib.  Salmon,  196.  Macke- 
rel whole,  ib.  Herrings,  197. 
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Haddocks,  when  they  are  in 
high  feafon,  199.  Cod-founds, 
ib.  Eels,  202.  Potatoes,  216. 

Broth,  ftrong,  how  to  make  for 
foups  or  gravy,  143.  To  make 
ftrong  broth  to  keep  for  ufe, 
145.  Mutton-broth,  149.  Beef- 
broth,  ib.  Scotch  barley-broth, 
ib.  Rules  to  be  obferved  in 
making  foups  or  broths,  152. 
Beef  or  mutton  broth,  for  weak 
people,  256.  To  make  pork 
broth,  ib.  Chicken-broth,  258. 

Bugs,  how  to  keep  clear  from, 
353.  To  blear  a bedftead  of 
bugs.  354* 

Bullice  njohite,  how  to  keep  for  tarta 
or  pies,  334. 

Bullock,  the  feveral  parts  of  one, 

339- 

Buns,  how  to  make,  299. 

Butter,  how  to  melt,  25.  How  to 
burn  it  for  thickening  of  fauce, 
39.  How  to  make  buttered- 
wheat,  177.  To  make  buttered 
loaves,  214.  A buttered-cake, 
294.  Fairy  butter,  301.  Orange 
butter,  302.  A buttered-tort, 
31 1.  To  roaft  a pound  of  butter, 
335.  Howto  choofe  butter,  343. 
Potted  butter,  how  to  preferve, 
363.  To  make  almond-butter, 

384* 

C. 

Cabbages,  how  to  drefs,  35.  A 
forced  cabbage,  134.  Stewed 
red-cabbage,  ib.  A farce  meagre 
cabbage,  227.  How  to  pickle 
red-cabbage,  290.  To  drefs  red- 
cabbage  the  Dutch  way,  good 
for  a cold  in  the  breaft,  366. 
Todry  cabbage-ftalks,  367.  To 
pickle  the  fine  purple-cabbage, 
393.  Tomakefour-crout,  398. 

Cake,  how  to  make  potatoe  cakes, 
215.  How  to  make  a rich  cake, 
293.  To  ice  a great  cake,  294. 
To  make  a pound-cake,  ib.  A 
cheap  feed-cake,  ib.  A butter 
D d 2 cake. 
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cake,  294.  Gingerbread-cakes, 

295 . A fine  feed  or  fafFron-cake, 
ib.  A rich  feed-cake,  called  the 
nun’s-cake,  ib.  Pepper-cakes, 

296.  Portugal  cakes,  ib.  To 
make  a pretty  cake,  ib.  Little 
fine  cakes,  297.  Anotherfort  of 
little  cakes,  ib.  Shrewfbury 
cakes,  298.  Madling  cakes,  ib. 
Little  plum-cakes,  299.  Checfe 
cakes,  300.  A cake  the  Spa- 
nifh  way,  368.  How  to  make 
orange  cakes,  374.  To  make 
white  cakes  like  China-dllhes, 
375.  Fine  almond-cakes,  ib. 
Uxbridge-cakes,  376.  Carra- 
way-cakes,  383.  Sugar-cakes, 

384* 

Klalfs-Head,  how  to  hafli,  46. 
To  hafh  a calPs-head  white,  ib. 
To  bake  a calf’s-head,  47.  To 
il:ew  acalf’s-head,  73.  Acalfs- 
head  furprize,  77.  Calf’s-chit- 
terlings,  or  andouilles,  79.  To 
drefs  calf ’s-chitterlings  curiouf- 
ly,  ib.  A calf ’s-liver  in  a caul, 
1 1 1 . To  roaii  a calf ’s-liver, 1 1 2. 
To  make  a calf’s  foot  pudding, 
153.  A calf’s- foot  pie,  158.  A 
calf’s  - head  pie,  164,.  Calf’s- 
feet  jelly,  307.  The  feveral 
parts  of  a calf,  339.  Acalf’s- 
head  drelTed  after  the  Dutch 
way,  391.  To  make  a fricafey 
of  calf’s-feet  and  chaldron,  af- 
ter the  Italian  way,  393.  Calf’s- 
feet  ftewed,  403. 

Candy,  how  to  candy  any  fort  of 
flowers,  327.  To  candy  ange- 
lica, 382.  To  candy  caflia,  3 83 . 

Canons,  how  to  choofe,  344.  A 
capon  done  after  the  French 
way,  392.  . 

Captains  of  Ships,  diredions  for, 
263, 

Carolina  Sntnu-halls,  how  to  make, 
405.  To  makjc  Carolina  rice- 
pudding,  ib. 


Carp,  how  to  drefs  a brace  of,  i4f» 
Tollewabraceofcarp,  189.  To 
fry  carp,  190.  How  to  bake  a 
carp,  ib.  To  make  a carp-pie, 
248.  How  to  choofe  carp,  347. 

Carru’way -Cakes,  how  to  make, 

383- 

Carrots,  how  to  drefs,  35,  ,To 
make  a carrot-pudding  two 
ways,  233.  Carrots  and  French 
beans  d reffed  theD  utchway,  366. 

Cajf.a,  how  to  candy,  383. 

Catchup,  how  to  make  catchup  to 
keep  twenty  years,  263.  To 
make  catchup  two  ways,  330, 
331.  Englifh  catchup,  358. 

Cattle,  horned,  how  to  prevent, 
the  infedlion  among  them,  359. 

Caudle,  how  to  make  white  cau- 
dle,  359.  To  make  brown 
caudle,  ib. 

Cauiijiowers,  how  to  drefs,  37; 
To  ragoo  cauliflowers,  133. 
How  to  fry  cauliflowers,  229, 
To  pickle  cauliflowers,  286. 
To  drefs  cauliflowers  the  Spa- 
nilh  way,  366. 

Caojeach,  how  to  make,  282. 

Chardoons,  how  fried  and  buttered, 

212.  Chardoons  a la  fromage, 

213. 

Chars,  how  to  pot,  254. 

Cheefc,  how  to  choofe,  343.  To 
pot  Chelhire  cheefe,  276.  To 
make  flip-coat cheefe,  393.  To 
make  brick-bat  cheef , ib. 

Cheefecakes,  to  mabe  fine  cheele- 
cakes,  300,  Lemon  cheefe- 
cakes, two  forts,  301 . Almond- 
cheefecakes,  ib.  Cheefecakes 
without  currants,  380, 

Chcefe-curd Puddings,  how  to  make, 
338.  To  make  a cheefc-curd 
florendine,  243. 

Cherry,  how  to  make  a cherry- 
puddiog,  243.  To  make  a cher- 
ry-pie, 248.  Cherry-wine,  3 13, 
Jar-cherries,  322.  Todrycher- 

ries. 
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lies,  323.  To  preferve  cherries, 
with  the  leaves  and  ftalks  green, 
ib.  To  make  black-cherry  wa- 
ter, 336.  To  candy  cherries, 
558.  How  to  dry  cherries,  375. 
To  make  marmalade  of  cherries, 
376.  To  preferve  cherries, 
377>  382- 

Chejhira  Pork-pte,  hoW  to  make, 
16 1.  How  to  make  it  for  fea, 
269.  To  pot  Chelhire  cheefe, 
2:76, 

Chejhuts,  how  to  road  a fowl  with 
chefnots,  gi.  To  make  chef- 
liut-foup,  148.  To  do  it  the 
French  way,  ib'.  To  make  a 
chefnut-pudding,  238. 

Chickens,  how  to  fricafcy,  44,  45. 
Chicken-firrprize,  93.  Chic- 
kens roalted  with  force-meat 
and  cucumbers,  94.  Chickens  a 
fa  braife,  ib.  To  broil  chic- 
kens, 95.  Pulled  chickens,  96. 
Apretty  way  of  ftewingchickens, 
ib.  Chickens  chiringrate,  97. 
Chickens  boiled  with  bacon  and 
celery,  ib.  Chickens  with 
tongues,  a good  difh  for  a great 
deal  of  company,  ib.  Scotch 
chickens,  98 . To  marinate  chic- 
kens, ib.  To  dew  chickens,  ib. 
To  make  a currey  of  chickens 
the  Indian  way,  122.  To  make 
a chicken-pie,  161.  To  boil  a 
chicken,  256.  To  mince  a chic- 
ken for  the  lick  or  weak  people, 
258. Chicken-broth,  ib.  Topull 
a chicken  for  the  fick,  ib.  To 
make  chicken  - water,  259. 
Chickens  drefled  the  French 
way,  392,  Chickens  and  tur- 
kies  dreffed  after  the  Dutch 
way,  393. 

Child,  how  to  make  liquor  for  one 
that  has  the  thrufli,  262. 

Chocolate,  the  quantity  to  make, 
380.  To  make  (ham  choco- 
late, 368.. 
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Chouder,  a fea-diflv,  how  to  make, 

390- 

Chub,  a fifh,  how  to  choofe,  347, 

Citron,  fyrup  of,  how  to  make, 
326.  How  to  make  citron,  357. 

Clary-fritters,  how  to  ifiake, 
181.  How  to  make  clary- wine, 
316. 

Clove-gillifih-wers,  how  to  make 
fyrup  of,  326. 

Cock,  how  to  choofe,  344. 

Cocks- combs,  how  te.  force,  128. 
To  preferve  cocks-combs,  1 29. 

Cockles,  how  to  pickle,  91 . 

Cod  and  Codlings,  how  to  choofe, 
347.  Cod-founds  broiled  with 
gravy,  133.  How  to  road  a 
cod’s-head,  191.  To  boil  a 
cod’s-head,  192.  How  to  dew 
cod,  ib.  To  fricafey  a cod,  ib. 
To  bake  a cod’s-head,  193,  To 
broil  cod,  ib.  To  broil  cod- 
founds,  199.  To  fricafey  cod- 
Ibunds,  ib.  To  dreft  water-cod, 
201.  To  crimp  cod  the  Dutch 
way,  204. 

Codlins,  how  to  pickle,  289- 

Collar,  to  collar  a bread  of  veal, 
49.  To  collar  a bread  of  mut- 
ton, ^o.  To  make  a collar  of 
filh  in  ragoo,  to  look  like  a 
bread  of  veal  collared,  207.  To 
make  potatoes  like  a collar  of 
veal  or  mutton,  216.  To  col- 
lar a bread  of  veal,  or  a pig, 
276.  To  collar  beef,  277.  To 
collar  a falmon,  ib. 

Collops,  how  to  drefs  beef-collops, 
57.  To  drefs  collops  and  eggs, 
135.  Cold  beef,  137.  See 
Scotch  collops, 

Comfr^-roots,  how  to  boil,  262. 

Con/emje  of  Red-refes,  or  any  other 
flowers,  how  to  make,  325. 
Conferve  of  hips,  ib.  Conferve 
of  rofes  boiled,  387. 

Cewfip-pudding,\\ov/xom^k.€,  23  3 . 
To  make  cowflip-wine,  316. 

D d 3 Crabs, 
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Crabs,  how  to  butter,  208.  To 
drefs  a crab,  209. 

Crnb-fijk,  how  to  choofe,  348. 

Cracknel/s,  how  to  make,  378. 

G-  iivj-fsjh,  how  to  make  a cullis  of 
craw-filh,  126.  To  make  craw- 
fifh  fbup,  135,  151.  To  flew 
craw-fifli,  209. 

Creatn,  how  to  make  cream-toafts, 
185.  A creaqi-pudding,  243. 
To  make  fteeple-cream,  302. 
Lemon-cream,  two  ways,  303. 
Jelly  of  cream,  ib.  Orange- 
cream,  304.  Goofeberry  .cream, 
ib.  Barley-cream,  ib.  Blanched- 
cream,  304;  Almond-cream, 
305.  A fine  cream,  ib.  Ratafia- 
cream,  ib.  Whipt-cream,  ib« 
Ice-cream,  357.  Sack-cream, 
like  butler,  384.  Clouted-cream, 
385.  Quince- cream,  ib.  Chron- 
cream,  ib.  Cream  of  apples, 
quince,  goofeberries,  prunes,  or 
rafberries,  386.  Sugar-loaf 
cream,  ib. 

Cropadeu,  how  to  make  a Scotch 
dilh,  &c.  393. 

Croat,  four,  how  to  make,  398. 

Cruji,  how  to  make  a good  cruft 
&r  great  pies,  168.  A ftanding 
cruft  for  great  pies,  ib.  A cold 
cruft,  ib.  A dripping-cruft,  ib. 
A cruft  forcuftards,  ib.  Apafte 
for  crackling-cruft,  ib. 

Cucumbers,  how  to  ftew  cucumbers, 
I3;3,  218,  228.  To  ragoo  cu- 
cumbers, 129.  To  force  cu- 
cumbers, 131;.  To  farce  cucum- 
bers, 228.  To  pickle  large  cu- 
cumbers in  fiices,  285.  How 
to  preferve  cucumbers,  equal 
ivith  any  India  fweetmeat,  399. 

Cullis,  for  all  forts  of  ragoo,  125. 

A cullis  for  all  forts  of  butchers 
meat,  ib.  Cullis  the  Italian  way, 
iz6.  Cullis  of  craw-filh,  ib. 

A white  cullis,  127. 

Ci{rd-f rioters,  how  to  make,  179. 
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Currants  red,  howto  pickle,  289. 
How  to  make  currant  - jelly, 
308.  Currant-wine,  231.  To 
preferve  currants,  381. 

Currej,  how  to  make  the  Indian 
way^  122. 

Ciijlard pudding,  to  boil,  235.  Cu- 
ftards  good  with  goofeberry-pie, 
248.  To  make  almond  cuftards, 
302.  Baked  cuftards,  ib.  Plain 
cuftards,  ib. 

Cutlets  a la  Maintenon,  a very  good 
dilh,  67. 

Cyder,  how  to  make,  389.  How 
to  fine  cyder,  370. 

D. 

Damojsns,  to  make  a damolin-pud- 
ding,243.  To  preferve  damofinS 
whole,  370.  To  keep  damofinS 
for  pies  or  tarts,  334.  To  dry 
damofins,  376. 

December,  produdt  of  the  kitchen- 
and  fruit  garden  this  month,  351. 

Z)m^;>«fquab-pie,  how  M make, 
161. 

Difguifed  leg  of  veal  and  bacon, 
how  to  make,  74.  Mutton-chops 
in  difguife,  94. 

Dijhes,  See  Made~dijhes. 

Dog,  two  cures  for  the  bite  of  a 
mad  dog,  352. 

Dotterels,  how  to  choofe,  344. 

Doves,  how  to  choofe,  345.  Sec 
Pigeons. 

Drink,  how  to  make  Ae  pedtoral 
drink,  260.  To  make  a good 
drink,  261.  Sage  tea,  262.  To 
make  it  for  a child,  ib. 

Dripping,  how  to  pot,  to  fry  filh, 
meat,  or  fritters,  263.  The  beft 
way  to  keep  dripping,  264. 

Ducks,  fauce  for,  25.  Directions 
for  ducks,  27.  Sauce  for  boiled 
ducks,  29.  How  to  roalt  tarns 
and  wild  ducks,  34.  A Ger- 
man way  of  drelTing  ducks,  90. 
f)ucksala  mode,  99.  The  beft 
wav  to  drefs  a wild-duck,  ib. 

T* 
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To  boil  a duck  or  rabbit  with 
onions,  99.  To  dreis  a duck, 
with  green-peas,  100.  To  drefs 
a duck  with  cucumbers,  ib.  A 
duck  a la  braife,  1 01 . To  boil 
ducks  the  French  way,  ib.  To 
ftcw  ducks,  1 1 7.  To  make  a 
duck-pie,  160.  Tochoofewild 
ducks,  344. 

Dumplittgsy  how  to  make  yeaft- 
dumplings,  244.  To  make  Nor- 
folk dumplings,  ib.  To  make 
hard  dumplings,  two  ways,  ib. 
Apple  - dumplings,  two  ways, 
244,  245.  Dumplings  when  you 
have  white  bread,  270. 

E. 

Eel-foup  how  to  make,  271.  How 
to  ftew  eels,  197.  To  ftew  eels 
with  broth,  198.  To  pitchcock 
cels,  202.  Fry  eels,  ib.  Broil 
eels,  ib.  To  farce  eels  with  white 
fauce,  ib.  To  drefs  eels  with 
brown  fauce,  303.  To  make  an 
eel-pie,  249.  To  collar  eels, 
251.  To  pot  eels,  253.  How 
to  choofeeels,  347. 

Egg-fauce,  how  to  make,  proper 
for  roalled  chickens,  89.  To 
feafon  an  egg-pie,  159.  To 
make  an  egg-foup,  174,  260. 
To  drefs  forrel  with  eggs,  213. 
To  drefs  broccoli  and  eggs, 
215.  To  drefs  afparagus  and 
eggs,  ib.  Stewed  fpinach  and 
eggs,  217.  To  make  a pretty 
dilh  of  eggs,  221.  Eggs  a la 
tripe,  222.  A fricafey  of  eggs, 
ib.  A ragoo  of  eggs,  ib.  How 
to  broil  eggs,  223.  To  drefs 
eggs  with  bread,  ib.  To  farce 
eggs,  ib.  To  drefs  eggs  with 
lettuce,  ib.  To  fry  eggs  as  round 
as  balls,  224.  To  make  an 
egg  as  big  as  twenty,  ib.  To 
make  a grand  dilh  of  eggs,  ib. 
A pretty  dilh  of  whites  of  eggs, 
^25.  To  make  a fweet  egg-pie. 
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246.  How  to  choofe  eggs,343- 
To  make  marmalade  of  eggs 
the  Jews  way,  368. 

EUer-’wine,  how  to  make,  313. 
To  make  elder-flower-wine, 
very  like  Frontiniac,  314. 

Endive,  how  to  ragoo,  208.  To 
drefs  endive  the  Spanilh  way, 

365. 

F. 

Fairy-butter,  how  to  make,  301. 

Farce,  to  farce  eels  with  white 
fauce,  202.  To  farce  eggs,  223. 
A farce  meagre-cabbage,  227. 
To  farce  cucumbers,  228. 

Faft,  a number  of  good  dilhes  fer 
a fall  dinner,  169. 

February,  fruits  lalnng  then,  349. 

Fennel,  how  to  pickle,  289. 

Fieldfare,  how  to  choofe,  345.  - 

Fire,  how  to  be  prepared  for  roall- 
ing  or  boiling,  21. 

Fijh,  howto  drefs,  140,  263.  To 
make  filh-fauce,  with  lobfters, 
1 41 . Strong  filh- gravy,  1 44.  To 
drefs  little  filh,  194.  Flat-lilh, 
201.  Salt-filh,  ib.  Collar  of 
filh  in  ragoo,  like  a breaft  of 
veal  collared,  207.  To  make  a 
falt-filh-pie,  248.  To  make  a 
carp'ple,  ib.  To  make  a foal- 
pie,  249.  Eel-pie,  ib.  To 
make  a flounder-pie,  ib.  To 
make  a herring-pie,  230.  Sal- 
mon-pie, ib.  Lobfter-pie,  ib. 
Muflel-pie,  ib.  To  collar  fal- 
mon,  231.  To  collar  eels,  ib. 
To  pickle  or  bake  herrings,  252, 
To  pickle  or  bake  mackerel  to 
keep  all  the  year,  ib.  To  foufe 
mackerel,  233.  To  pot  a lob  - 
Her,  ib.  To  pot  eels,  ib.  To 
potlampreys,  234.  Topot  chars, 
ib.  To  pot  a pike,  ib.  To  pot 
falmon,  two  ways,  ib.  To 
boil  a plaife  or  flounder,  238. 
To  make  filh  fauce  to  keep  the 
whole  year,  263.  How  to  bake 
D d 4 Sfh 
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fifh,  266.  The  proper  feafon 
for  fifli,  346.  How  to  choofe 
fi(h,  347.  To  make  fifh  pa- 
flies  the  Italian  way,  365.  The 
manner  of  drefling  various  forts 
of  dried  fifli,  401. 

Floating  IJland,  how  to  make, 
312. 

Florendim,  how  to  make  a cheefe- 
curd  florendine,  245 . To  make 
a florendine  of  oranges  or  ap- 
ples, it). 

Flour  hafty-puddingjhow  to  make, 
177.  To  make  a flour  pud- 
ding, 235. 

Flounder,  how  to  make  a flounder- 
pie,  249.  How  to  boil  floun- 
ders, 258.  To  choofe  floun- 
ders, 348. 

Flowers,  how  to  make  conferve 
of  any  fort  of  flowers,  325. 
Candy  any  fort  of  flpwers,  327. 

Flummery,  how  to  make  hartf- 
horn  flummery,  309.  To  make 
oatmeal  flummery,  ib.  French 
flummery,  310. 

Fooly  how  to  make  an  orange  fool, 
175.  To  make  a Wellminfter 
fool,  176.  Agoofeberry-fool,ib, 

Force,  how  to  make  force-meat- 
balls, 41.  To  force  a leg  of 
lamb,  5 1 , To  force  a large  fowl, 
ib.  To  force  the  infide  of  a fir- 
loin  of  beef,  53,  The  infide  of 
a rump  of  beef,  54.  Tongue 
and  udder  forced,  62.  To  force 
a tongue,  ib.  To,  force  a fowl, 
92.  To  force  cocks-combs, 
128.  Forced  cabbage,  134. 
Forced  favoys,  ib.  Forced  cu- 
cumbers, 135.  To  force  afpara- 
gusin  French  rolls,  217. 

Fowls,  of  different  kinds,  how  to 
roaft,  25,  34.  Sauce  for  fowls, 
ib.  38,  143.  H'pw  to  boil  fowls, 
19.  How  to  roall  a fowl  pheafant 
fafliion,  32.  How  to  force  a 
large  fowl,  5 1.  To  a fowl. 
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52.  To  flew  a fowl  in  celery- 
fauce,  88.  The  German  way  of 
dreffing  fowls,  90.  To  drefs  a 
fowl  to  perfeftion,  ib-  To  ftcw 
white  fowls  brown  the  nice  way, 
91.  Fowl  a la  braife,  ib.  To 
force  a fowl,  ib.  To  roaft  a 
fowl  with  chefnuts,  ib.  How  to 
marinate  fowls,  95.  To  drefs  a 
cold  fowl,  1 3 5 . To  make  a fowl- 
pie,  269.  To  pot  fowls,  274. 

Froze,  how  to  make  apple.frazes, 
1 8 1 . Hpw  to  make  an  almond- 
fraze,  182. 

French-leans,  how  to  drefs,  37, 
To  ragou  French  beans,  212, 
219.  Tw  make  a French  barley 
pudding,  234,  A harrico  of 
French  beans,  268.  How  to 
pickle  French  beans,  286.  How 
to  make  French  bifcujts,  298. 
French bread,3 1 9.  French  flum- 
mery, 310.  To  keep  French 
beans  all  the  year,  332.  To 
drefs  carrots  and  French  beans 
the  Dutch  way,  366.  Chickens 
drelTed  the  French  way,  392. 

Fricafey,  how  to  make  a browm 
fricafey,  42.  A white  fricafey, 
42,  43.  To  fricafey  rabbits, 
lamb,  or  veal,  &c.  43.  Rabbits, 
lamb,  fweetbreads,  or  tripe, 
ib.  Another  way  to  fricafey 
tripe,  44.  A fricafey  of  pi- 
geons, 45.  A fricafey  of  lamb- 
ffones  and  fweetbreads,  ib.  A 
fricafey  of  neats-tongues,  62, 
To  fricafey  ox-palates,  63.  To 
fricafey  cod,  192.  To  fricafey 
cod-founds,  199.  To  fricafey 
Ikirrets,  212.  A fricafey  of  ar- 
tichoke-bottoms, 214.  A white 
fricafey  of  muflirooras,  ib. 

Fritters,  how  to  make  hafty  frit- 
ters, 178.  Fine  fritters  two  ways, 
179.  Apple  fritters,  ib.  Curd 
fritters,  ib.  Fritters  royal,  ib. 
fldrret-frittcrs,  180.  White  frit- 
ters. 
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ters,  180.  Water  friters,  ib.  Sy- 
ringed fritters,  ib.  To  make 
vine-leaffritters,  1 8 1 . Clary  fri- 
ters, ib.  Spaniih  fritters,  391. 

Fruitf,  the  feveral  feafonsfor,  348. 

fry,  how  to  fry  tripe,  44.  Beef- 
fteaks,  two  ways,  38.  A loin 
of  Iamb,  72.  Saufages,  135. 
Cold  veal,  136.  To  make  fried 
toalts,  189.  To  fry  carp,  190. 
Tench,  ib.  Herrings,  197. 
To  fry  lampreys,  zoi.  To  fry 
eels,  202.  Chardoons  fried 
and  buttered,  212.  To  fry  ar- 
tichokes, 214.  Potatoes,  216. 
Eggs  as  round  as  balls,  224. 
Fried  celery,  228.  Cauliflowers 
fried,  ib.  Fried  fmelts,  235. 

Fur?nitj,  howto  make,  176. 

G. 

Carden,  dIredHons  concerning  gar- 
den things,  38.  The  produce 
of  the  kitchen  and  fruit  garden, 
in  different  feafons  of  the  year, 
348. 

Gerkins,  how  to  pickle,  284. 

Giblets,  how  to  flew,  104.  To 
make  giblets,  a la  turtle,  ib. 
How  to  make  agibletpie,  160. 

Gingerbread  cakes,  how  to  make, 
295.  How  to  make  ginger- 
bread, 296. 

Gold-lace,  how  to  clean,  388. 

Golden-pippins , how  to  pickle, 
290. 

■Goo^etts,  how  to  choofe,  344. 

Gooje,  how  to  roaft,  25,  27,  34, 
J02.  A mock  goofe,  how  pre- 
pared, 23,  Sauce  for  a goofe, 
25.  Sauce  for  aboiled  goofe,  29. 
How  to  drefs  a goofe’  with  onions 
or  cabbage,  102.  To  drefs  a 
green  goofe,  ib.  To  dry  a 
goofe,  ib.  To  drefs  a goofe  in 
ragoo,  103.  A goofe  a h mode, 
ib.  To  make  a goofe-pie,  163. 
To  make  a pudding  with  the 
blood  of  a goofe,  272.  How  to 
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choofe  a tame,  wflld,  or  bran 
goofe,  344. 

Goofebtrry,  how  to  make  a goofc- 
berry  fool,  1 76.  A goofe^rry- 
pie,  248.  How  to  make  it  red, 
ib.  Cuflards  good  with  ii,  ib. 
Goofeberry-cream,  304. ' cole- 
berry  wine,  3 1 4.  Kow  to  pre- 
ferve  goofeberries  whole  without 
ftoning,  327.  Flow  to  keep 
green  goofeberries  till  Chriftmas, 

332.  To  keep  red  goofeb-.  tries, 

333.  How  to  make  goofeberry 
wafers,  371. 

Grading,  a filh  to  choofe,  347. 

Grape  , how  to  pickle,  289. 

Grateful,  how  to  make  a grateful 
pudding,  236. 

Gravy,  how  to  make  good  and 
cheap  gravy,  Pref.  i.  To  make 
beef,  or  mutton,  or  veal  gravy, 
39.  To  make  gravy  for  a tur- 
key, or  any  fort  of  fowls,  38. 
Another  diredlion  to  make  gravy, 
39.  To  make  gravy  for  a 
white  fauce,  143.  Gravy  for 
turkey,  fowl,  or  ragoo,  ib.  Gra- 
vy for  a fowl  when  you  have 
no  meat  nor  gravy  ready  made, 
1 44.  Mutton  or  veal  gravy,  ib. 
Strong  fifh-gravy,  ib.  Gravy 
foup,  146,  266.  Good  brown 
gravy,  212 

Greens,  direftions  for  drefling,  33. 

Green-gages,  how  to  candy,  358. 

Grill,  how  to  grill  Ihrimps,  216. 

Grueli  how  to  make  water-gruel, 
259. 

Gull,  how  to  choofe,  344. 

H. 

Haddocks,  how  to  broil,  193.  To 
broil  haddocks  when  they  are  in 
high  feafon,  199.  How  to  drefs 
Scotch  haddocks,  201.  Had- 
docks after  the  Spaniih  way, 
364.  Minced  haddocks,  after 
the  Dutch  way,  364.  To  drefs 
haddocks,  the  Jews  way,  ib. 

Hagga/s, 
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Ha^afs,  Scotch,  to  make,  397. 
To  make  it  fweet  with  fruit,  398. 

Ham,  the  abfurdity  of  making  the 
effence  of  ham  a fauce  to  one 
difh,  Pref.  ii.  How  to  boil  a ham, 
28.  To  drefsa  ham  a la  braife, 
80.  Toroaflaham  or  gammon, 
ib.  To  make  effence  of  ham, 
123, 125.  To  make  a ham-pie, 
159.  Veal  hams,  279.  Beef 
hams,  ib.  Mutton  hams,  z8o. 
Pork  hams,  ib.  To  choofe  Weft- 
phalia  hams,  243.  Farther  di- 
refUons  as  to  pickling  hams, 
362. 

Hamburgh  faufages,  how  to  make, 

3 92.  A turkey  fluffed  after 
the  Hamburgh  way,  ib. 

Hard  dumplings,  how  to  make, 
two  ways,  242. 

Hair,  to  preferve  and  make  it  grow 
thick,  404. 

Hare,  to  roaff  a hare,  27,  33. 
Different  forts  of  fauce  for  a 
hare,  27.  To  keep  hares  fweet, 
or  make  them  frefh  when  they 
ftink,  130.  To  drefs  a jugged 
hare,  118.  To  fcare  a hare,  ib. 
To  flew  a hare,  1 1 9.  A hare 
civet,  ib.  To  choofe  a hare,  346. 

Harrico  of  French  beans,  how  to 
make,  268. 

Hartjhorn  jelly,  to  make,  306. 
To  make  a hartfhorn  flummery, 
two  ways,  308. 

Hajh,  how  to  hafh  a calf’s  head, 
46.  A calfs  head  white,  ib. 
A mutton  hafh,  67.  To  hafh 
cold  mutton,  137.  Mutton  like 
venifon,  ib. 

Hajly  pudding,  how  to  make  a 
flour  hafty  pudding,  177.  An 
oat-meal  hafty  pudding,  ib.  A 
fine  hafty  pudding,  178.  Hafty 
fritters,  ib. 

Heart-burn,  lozenges  for,  413. 

Heath  poults,  to  choofe,  345.  To 
choofe  heath  cock  .and  hen,  ib. 
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Hedge-hag,  how  to  make,  three 
ways,  187,  310. 

Hen,  how  to  choofe,  344. 

Herrings,  howto  broil,  197.  To 
fry  herrings,  ib.  To  drefs  her- 
rings and  cabbage,  ib.  A her- 
ring-pie, 250.  To  pickle  or 
bake  herrings,  252.  To  choofe 
herrings,  348.  Pickled  and  red 
herrings,  ib.  Dried  herrings, 
how  to  drefs,  402. 

Hodge-podge,  how  to  make,  150. 

Hogs  feet  and  ears,  how  to  ragoo, 
44.  Hogs  ears  forced,  128. 
Almond  hogs  puddings,  three 
ways,  271.  Hogs  puddings 
with  currants,  272.  Thefeveral 
parts- of  a hog,  340.  Parts  of 
a bacon  hog,  ib. 

Honey- comb,  how  to  make  a le- 
moned honey-comb,  375. 

Hyjierical  water,  to  ma&,  336. 

jam,  how  to  make  a rafberry 
jam,  308. 

January,  fruits  then  lafting,  348. 

Ice,  how  to  ice  a great  cake,  294. 
To  make  ice  cream,  357. 

Jelly,  how  to  make  ifinglaifs  jelly, 
260.  Jelly  of  cream,  303. 
Hartfhorn  jelly,  306.  A riband 
jelly,  307.  Calves-feet  jelly,  ib. 
Currant  jelly,  308.  A turkey, 
&c.  in  jelly,  357. 

India  pickle,  how  to  make,  358. 

Ipjwich,  how  to  make  an  Ipfwich 
almond  pudding,  239. 

Iron,  how  to  keep  from  rufling, 

358- 

Ironmsids,  how  to  take  out  of 
linen,  410. 

IJinglafs  jelly,  how  to  make,  260. 

IJland,  how  to  make  the  float- 
ing ifland,  312. 

Italian,  how  to  make  an  Italian 
pudding,  234. 

Jugg,  to^efs  a jagged  hare,  118. 

Julyi  the  product  of  the  kitfihen 

and 
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»nd  fruit  garden  this  month,  350. 

Jumhalh,  how  to  make,  131. 

^une,  the  produft  of  kitchen  and 
fruit  garden  this  month,  349. 

K. . 

Ktckfiaws,  howto  make,  185. 

Kidney-beans.  See  Beans. 

Knots,  a bird,  how  tochoofc,  344. 

L. 

Lace,  gold  or  filver,  how  to  clean, 
388. 

Lamb,  how  to  roaft,  22.  To  boil 
houfe  lamb,  29.  To  roaft  houfe- 
lamb,  33.  How  to  fricafey  lamb, 
43 . To  fricafey  lamb-ftones  and 
fweetbreads,  45.  To  drefs  a 
lamb's  head,  47.  To  force  a 
leg  of  lamb,  51,  71.  To  boil  a 
leg  of  lamb,  5 1 . How  to  bake 
lamb  and  rice,  70.  To  fry  a 
loin  of  lamb,  72.  Another  way 
of  frying  a neck  or  loin  of  lamb, 
ib.  A ragoo  of  lamb,  ib.  To 
ftew  a lamb’s  head,  73.  To 
make  a very  fine  fweet  lamb-pie, 
157.  The  feveral  parts  of  houfe- 
lamb,  340.  Proper  feafons  for 
houfe  and  grafs  lamb,  ib.  How 
to  choofe  lamb,  ib. 

how  to  drefs,  201,  To 
fry  lampreys,  ib.  To  pot  lam- 
preys, 254. 

Larks,  fauce  for,  26.  Direftions 
for  roafting  larks,  34.  How 
to  drefs  larks,  117.  To  drefs 
larks  pear-faftiion,  ij8.  To 
choofe  larks,  341;. 

Lemon  fauce  for  boiled  fowl,  how 
to  make,  89.  To  make  lemon 
tarts,  266.  To  pickle  lemons, 
288.  To  make  lemon  cheefe- 
cakes,  two  ways,  301.  To  make 
lemon  cream,  two  ways,  303. 
How  to  keep  lemons,  two  ways, 
333.  To  make  a lemoned  ho- 
ney-comb, 375.  A lemon  tower 
or  pudding,  379.  To  maketht 
clear  lemon  cream,  ib. 


E X.  429 

Lettuce-Jialks,  to  dry  them,  367. 

Leveret,  how  to  choofe,  346. 

Limes,  how  to  pickle,  291. 

Ling,  how  to  choofe,  347. 

Linen,  how  to  take  ironmolds  out 
of,  358,410. 

Livers,  how  to  drefs  livers  with 
mufhroom-fauce,  89.  A ragoo 
of  livers,  132.  A liver  pudding 
boiled,  267. 

Loaf,  how  to  make  buttered 
loaves,  214.  To  make  a boiled 
loaf,  238. 

Lobfters,  how  to  butter  lobfters, 
ttvo  ways,  208.  How  to  roaft 
lobfters,  ib.  To  make  a lob- 
fter-pie,  250.  To  pot  a lobfter, 
253.  To  choofe  lobfters,  348. 
M. 

Maker 00ns,  how  to  make,  298. 

Mackerel,  how  to  broil,  194.  To 
broil  mackerel  whole,  196.  To 
pickle  or  bake  mackerel  to  keep 
all  the  year,  252.  To  foufe 
mackerel,  253.  To  pickle  mac- 
kerel, called  A,  282.  To 
choofe  mackerel,  348.  Mackerel 
dreffed  the  Italian  way,  365. 
The  way  of  curing  mackerel, 
403.  To  drefs  cured  mac- 
kerel, ib. 

Mad-dcg,  two  cures  for  the  bite 
of,  352. 

Made-diflses,  40.  Rules  to  be  ob- 
ferved  in  all  made  difhes,  123. 
A pretty  made-difh,  185. 

Madlin-cakes,  to  make,  298. 

Maid,  diredlions  to  the  houfe- 
maid,  354. 

March,  fruits  then  lafting,  349. 

Mark,  a bird,  how  to  choofe,  342. 

Marmalade  of  oranges,  how  to 
make,  323.  To  make  white 
marmalade, ib.  Redmarmalade, 
324.  Marmalade  of  eggs  the 
Jews  way,  368.  Marmalade  of 
cherries,  376.  Of  quince,  white, 
377- 
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Mnrro’w,  how  to  make  a marrow 
pudding,  1 54. 

May,  ■ the  produft  of  the  kitchen 
and  fruit  garden  this  month, 
349- 

Mead,  how  to  make,  376.  To 
make  white  mead,  3^. 

Meat,  how  to  keep  meat  hot,  34. 
To  prevent  its  flicking  to  the 
bottom  of  the  pot,  69.  To  pre- 
ferve  fait  meat,  362. 

Milk,  how  to  make  rice-milk, 
175.  Artifical  alTes-milk,  261. 
Cows  milk  next  to  alTes  milk, 
ib.  To  make  milk-water,  338. 
30c.  Milk  foup  the  Dutch 
way,  365. 

Millet  pudding,  to  make,  232. 

Mina -pies,  the  bell  way  to  make 
them,  165.  To  make  Lent 
mince-pies,  251. 

Mint,  how  todiflilmint,  337. 

Mco/jjhine,  haw  to  mzke,  31 1. 

Mufftns,  how  to  make,  3 20. 

Mulberries,  how  to  make  a pad- 
ding of,  243. 

Mufneooms,  how  to  make  mulh- 
room  fauce  for  wiiite  fowls  of  all 
forts,  87.  For  white  fowls  boil, 
ed,  88.  To  make  a white  fricafey 
of  mnlhrooms,  214.  To  ragoo 
mulhrooms,  221.  To  pickle 
mulhrooms  for  thefea,  264.  To 
make  mulhroom  powder,  ib. 
To  keep  mulhrooms  without 
pickle,  ib.  To  pickle  mulh- 
rooms white,  288.  To  make 
pickle  for  mulhrooms,  ib.  To 
raife  mulhrooms,  394. 

Mnjfel,  how  to  make  muflel  foup, 
172.  To  flew  ordrefs  mulTels, 
three  ways,  210.  To  make  a 
muflel -pie,  250.  To  pickle 
mulTels,  291. 

Mutton,  how  to  roaft  mutton,  22, 
32.  The  faddle  and  chine  of  mut- 
ton, what,  22.  The  time  requi- 
red for  roafting  the  fcveral  pieces 
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of  mutton,  32.  To  roaft  mut- 
ton vepifon-falhion,  30.  To 
draw  mutton  gravy,  39.  To  ra- 
goo a leg  of  mutton,  42.  To 
collar  a breafl  of  mutton,  50. 
Another  way  to  drefs  a breafl  of 
mutton,  ib.  To  drefs  a leg  of 
mutton  a la  royale,  64.  A leg 
of  mutton  a la  hautgout,  6 5 . To 
roaft  a leg  of  mutton  with  oy- 
fters,  ib..  To  roaft  a leg  of  mut- 
ton with  cockles,  ib,  A Ihoul- 
der  of  mutton  in  epigram,  ib. 
A harrico  of  mutton,  ib.  To 
French  a hind  faddle  of  mutton, 
66.  Another  French  way  called 
St.  Menehout,  ib.  To  make 
a mutton  halh,  67.  A fecond 
way  to  roaft  a leg  of  rnutton^ 
with  oyfters,  68.  To  drefs  a leg 
of  mutton  to  eat  like  venifon, 
ib.  To  drefs  mutton  the  Tur- 
kilh  way,  ib.  A Ihoulder  of  mut- 
ton with  a ragoo  of  turnips,  69. 
To  ftulF  a leg  or  Ihoulder  of  mut- 
ton, 70,  Baked  mutton  chops, 
71.  To  boil  a leg  of  mutton 
like  venifon,  86.  Mutton  chops 
in  difguife,  94.  Mutton  ke- 
bobbed,  121.  To  drefs  a neck 
of  mutton  called  the  hajly  dijh, 
ib.  To  halh  cold  mutton,  137 
To  halh  mutton  like  venifon, 
ib.  To  make  mutton  gravy, 
144.  Mutton  broth,  149.  Mut- 
ton pie,  159.  Mutton  broth 
for  the  lick,  255.  To  make 
it  for  very  weak  peopJe,  256. 
To  make  mutton  hams,  280. 
How  to  choofe  mutton,  341. 

N. 

Nectarines,  how  to  pickle,  287. 

Norfolk  dumplings  how  to  make, 
242. 

North,  lady,  her  way  of  j.irring 
cherries,  322. 

Nevetnber,  the  produft  of  the 

kitchen 
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kitchen  and  fruit  garden  this 
month,  351. 

Nuns-cake,  how  to  make,  295. 

O. 


Qat -pudding,  how  to  bake,  153. 
267.  Oatmeal  hafty ' pudding, 
how  to  make,  177.  Oatmeal 
pudding,  229,  267.  Oatmeal 
flummery,  309.  Oatcakes,  320. 

Q Sober,  the  produdl  of  the  kitch- 
en and  fruit  garden  this  month, 

35'-  , . 

Oliw,  how  to  make  an  olive  pie, 

158. 

Gnions,  how  to  make  a ragoo  of 
onions,  131.  An  onion-foup, 
1 70.  An  onion-pie,  247.  To 
pickle  onions,  287,  335.  To 
make  onion-foup  the  Spanilh 
way,  365. 

Orange,  how  to  make  orange 
tarts,  166.  Orange  fool,  175. 
Orange  puddings  four  ways, 
230,  231,  An  orangeado-pie, 
247.  Orange  butter,  302.  O- 
rangecream,  304.  Orange  wine, 
313.  To  make  orange  wine  with 
railins,  ib.  Orange  marmalade, 
323,  378.  How  to  prefer ve 
oranges  whole,  324.  To  make 
orange  wafers,  374.  Orange 
cakes,  ib.  Orange  loaves,  379. 
Orange  bifcuits,  387. 


Orioians,  how  to  drefs,  1 17. 

Oven  for  baking  how  to  be  built, 
322, 

0 , how  to  bake  an  ox’s  head,  40. 
To  flew  ox-palates,  42.  To 
fricafey  ox-palates,  63.  To 
road  ox-palates,  64.  To  pickle 
ox  palates,  130.  Ox  palates, 
baked,  140.  How  to  make 
grayy  of  ox-kidneys,  144.  Ox- 
cheek  pip,  161. 

Oxford,  how  to  make  an  Oxford 
pudding,  1 56. 

Ojjhrs,  how  to  make  a ragoo 
of,  132.  To  make  mock  oyfter- 


fauce,  either  for  turkles  or  fowls 
boiled,  87.  To  make  an  oyfter 
foup,  173.  Oyfter  fauce,  193. 
To  make  fcollopsof  oyfters,  209. 
To  ragoo  oyfters,  210.  To  make 
oyfter  loaves,  218.  How  to 
pickle  oyfters,  291. 

P. 

Paco-lilla,  or  Indian  pickle,  how 
to  make,  399. 

Pain-perdu,  howto  make,  185. 

Panada,  how  to  make,  259. 

Pancakes,  how  to  make,  182. 
To  make  fine  pancakes,  four 
ways,  ib.  Rice  pancakes, 
183. 

Parjley,  how  to  diftil,  337. 

Parfnips,  how  to  drefs,  36.  How 
to  ftew,  218.  To  mafh,  ib. 

Partridge,  fauce  for  partridge, 
26.  Direftions  for  roalHng  par- 
tridges, 34,  1 12.  To  boil  par- 
tridges, 112.  To  drefs  partridges 
a la  braife,  1 1 3.  To  make  par- 
tridge pains,  ib.  The  French 
way  of  drefling  partridges,  1 24, 
Another  way  to  boil  partridges, 
257.  How  to  choofe  a partridge, 
cock  or  hen,  345. 

Pafy,  how  to  make  little  pafties, 
139.  To  make  petit  palHes,  for 
garnifliing  of  difties,  ib.  How 
to  make  venifon  pally,  163. 
To  make  pafty  of  a loin  of  mut- 
ton, 164. 

Peaches,  to  pickle,  285.  How 
to  make  fyrup  of  peach  blof- 
foms,  326.  How  to  preferve 
peaches,  two  ways,  329.  How 
to  dry  peaches,  370. 

Pearl,  to  make  fugar  of  pearl, 

369- 

Pears,  how  to  ftew,  184.  To  ftew 
pears  in  a fauce-pan,  ib.  To 
ftew  pears  purple,  ib.  How  to 
make  pear  pudding,  243. 
Pear-pie,  248.  To  keep  pear- 
plums  for  tart,  or  pies,  334. 

How 
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How  to  dry  pears  without  fu- 
gar,  367.  To  dry  pear -plums, 
382. 

r eas,  how  to  flew  peas  and  let- 
tuce, 133.  How  to  make  a 
green  - peas  foup  two  ways, 
147.  Another  way,  148.  A 
peas  - Ibup,  for  winter,  ibid. 
How  to  make  peas-foup  for  a 
fall  dinner,  169.  To  make  a 
green-peas  foup  for  ditto,  two 
ways,  169,  170.  Ho\<i  to  make 
peas-porridge,  173.  To  drefs 
peas  Francois,  226.  Green 
peas  with  cream,  227.  To  make 
peas-pudding,  268.  To  keep 
green  peas  till  Chrillmas,  332, 
398.  Anotlier  way  to  prelerve 
green  peas,  398.  To  Itew  green 
peas  the  Jews  way.  361.  A 
Spanilh  peas-foup,  363.  An- 
other way  to  drefs  peas,  365. 

Pellonv,  how  to  make  it  in  the  In- 
dian way,  122.  Another  way 
to  make  a pellow,  123. 

Penny-royal,  how  to  dillil,  337. 

Pepper-cakes,  how  to  make,  296. 

Perfutnery,  receipts  for,  409.  To 
make  red,  light,  or  purple 
walh-balls,  ib.  Blue,  red,  pur- 
ple, or  marbled  walh-balls,  ib. 
White  almond  walh-balls,  408. 
Brown  almond  walh-balls.  ib. 
Lip-falve,  409.  A compoli- 
tion  to  take  hair  out  by  the 
roots,  ib.  White  lip-falve, 
and  for  chopped  hands  and  face, 
ib.  French  rouge,  ib.  Opi- 
ate for  the  teeth,  ib.  Dele- 
fcot’s  opiate,  ib.  Shaving  oil, 
4 10.  To  take  ironmolds  out 
of  linen,  and  greafe  out  of 
woollen  or  filk,  ib.  Walh  for 
the  face,  ib.  Liquid  for  the 
hair,  ib.  White  almond-pafle, 
ib.  Brown  almond-palle,  ib. 
Sweet-fcented  bags  to  lay  with 
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linen,  41 1.  Honey-water,  ib. 
Orange-butter,  ib.  Lemon- 
butter,  ib.  Marechalle  pow- 
der, ib.  Virgin’s  milk,  ib. 
Eau  de  bouquet,  412.  Ambro- 
fia  nofegay,  ib.  Pearl-water, 
ib.  Eau  de  luce,  ib.  Milk 
flude  water,  ib.  Mifs  in  her 
teens,  ib.  Lady  Lilley’s  ball, 
ib.  Hard  pomatum,  413.  Soft 
pomatum,  ib.  Nun’s  cream, 
ib.  Eau  fans  pareil,  ib.  Beau- 
tifying water,  ib.  Lozenges 
for  the  heart-burn,  ib.  Lo- 
zenges for  a cold,  ib.  Bra- 
gon  roots,  414.  Shaving  pow- 
der, ib.  Windfor  foap,  ib.  Soap 
to  lilllhaving-bokes,ib.  Tooth- 
powder,  ib.  Cold  cream,  415. 
Turlington’s  balfam,  ib.  Sirop 
de  capillaire,  ib.  ' Receipt  for  a 
confumption,  416.  To  Hop  a 
violent  purge,  or  the  flux,  ib. 
For  obllrudtions  in  the  womb, 
ib.  Another  for  obftrudtions, 
417.  For  a hoarfenefs,  ib. 

Pheafants,  may  be  larded,  32. 
To  roaft  pheafants,  114.  To 
flew  pheafants,  ib.  To  drefs 
a pheafant,  a la  braife,  1 1 5.  To 
boil  a pheafant  ib.  To  choofe 
a cock  or  hen  pheafant,  345. 
To  choofe  pheafant  poults,  ib. 

Pickle,  to  pickle  ox-palates,  130. 
to  pickle  pork,  278.  A pickle 
for  pork  which  is  to  be  eat  foon, 

« 279.  To  pickle  mackerel,  called 
caveach,  2 82.  To  pickle  wal- 
nuts, green,  ib.  To  pickle 
walnuts  white,  283.  To  pickle 
walnuts  black,  ib.  To  pickle 
gerkins,  284.  To  pickle  large 
cucumbers  in  flices,  285.  To 
pickle  afparagus,  ib.  To  pic- 
kle peaches,  ib.  To  pickle 
radilh  pods,  289.  To  pickle 
French  beans,  ib.  To  pickle 
ca  iliflt  wers. 
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•auUflowers,  ib.  To  pickle 
beet-root,  287.  To  pickle 
white  plums,  ib.  To  pickle 
nedlarines  and  apricots,  ib. 
To  pickle  onions,  ib.  To 
pickle  lemons,  288.  To  pickle 
mufhrooms  white,  ib.  To 
make  pickle  for  mulhrooras,  ib. 
To  pickle  codlins,  289.  To 
pickle  red  currants,  ib.  To 
pickle  fennel,  ib.  To  pickle 
grapes,  ib.  To  pickle  bar- 
berries, 290.  To  pickle  red 
cabbage,  ib.  To  pickle  gol- 
den pippins,  ib.  To  pickle 
nafturtium  buds  and  limes,  291. 
To  pickle  oyfters,  cockles,  and 
mulTels,  ib.  To  pickle  young 
fuckers,  or  young  artichokes,  ib. 
To  pickle  artichoke  bottoms, 
262.  To  pickle  famphire,  ib. 
To  pickle  elder  Ihoots  in  imita- 
tion of  bamboo,  ib.  Rules  to 
be  obferved  in  pickling,  293. 
To  pickle  fmelts,  330.  Fur- 
ther diredtions  in  pickling,  362. 
To  make  a pickle  for  fine  pur- 
ple cabbage,  393.  To  make 
paco-lilla,  or  Indian  pickle, 
399.  To  pickle  a buttock  of 
beef,  404. 

Pig,  how  to  roaft,  23,  24,  33. 
Sauce  fora  roafted  pig,  24.  Dif- 
ferent forts  of  fauce  for  pig,  ib. 
To  roaft  the  hind-quarter  of  a 
pig  lamb-faftiion,  ib.  How  to 
bake  a pig,  ib.  To  drefs  pigs 
petty-toes,  67.  Various  ways 
of  drefling  a pig,  81.  A pig  in 
jelly,  82.  A pig  the  French 
way,  ib.  A pig  au  pere-douillet, 
83.  A pig  matelote,  ib.  A pig 
like  a fat  lamb,  84.  To  drefs 
a pig  with  the  hair  on,  ib.  A 
pig  with  the  Ikin  on,  ib.  How 
to  collar  a pig,  276. 

Pigeons,  diredtions  for  roafting 
pigeons.  26,  34.  To  broil  pi- 
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geons,  26.  To  make  a fricafey 
of  pigeons,  45.  To  boil  pi- 
geons, 106.  To  a la  daube  pi- 
geons, ib.  Pigeons  au  poir, 
ib.  Pigeons  ftoved,  107.  Pi- 
geons furtout,  ib.  Pigeons  n 
compote,  with  white  fauce,  loP. 
To  make  a French  pupton  cf 
pigeons,  ib.  Pigeons  boil  d 
with  rice,  ib.  Pigeons  trani- 
mogrified,  ib.  Pigeons  in  fri- 
candos,  109.  To  roaft  pigeors 
with  a farce,  ib.  To  direfs  pi- 
geons, a foleil,  ib.  Pigeons  in 
a hole,  1 1 o.  Pigeons  in  pimli- 
co,  ib.  To  jug  pigeons,  ib. 
To  ftew  pigeons,  1 1 1 . To  drefs 
cold  pigeons,  135.  To  make 
a pigeon  pie,  160.  To  bcil 
pigeons  for  the  fick,  257.  To 
pot  pigeons,  274.  To  choofe 
pigeons,  345.  To  fficafty 
pigeons  the  Italian  way,  391. 

Pies,  how  to  make  a very  fine 
fweet  lamb  or  veal  pie,  157. 
To  make  a pretty  fweet  lamb 
pie,  ib.  A favoury  veal-pie, 
ib.  A favoury  lamb  or  veal- 
pie,  158.  A calPs-foot  pie,  ib. 
An  olive-pie,  ib.  How  to  fea- 
fon  an  egg-pie,  159.  To  make 
a mutton-pie,  ib.  To  make 
a beef  fteak-pie,  ib.  To 

make  a ham-pie,  ib.  How  to 
make  a pigeon-pie,  160.  To 
make  a giblet-pie,  ib.  To 

make  a duck-pie,  ib.  To 

make  a chicken-pie,  161.  To 
make  a Chefliire  pork-pie,  ib. 
A Devonfhire  fquab-pie,  ib. 
An  ox- check  - pie,  ib.  A 
Shropfhire  pie,  162.  A York- 

fhire  Chriftmas  pie,  ib.  A 
goofe-pie,  163.  A calPs  head- 
pie,  164.  The  beft  way  to 
make  mince-pies,  16^.  To 

make  crufts  for  great  pies,  168. 
To  make  an  artichoke-pie,  145. 

A fweet 
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A fweet  egg-pie,  245.  A po- 
tatoe-pie,  ib.  An  onion  pie, 
247.  _ An  orangeado-pie,  ib. 

A fkirret-pie,  ib.  An  apple- 
pie,  ib.  A cherry-pie,  248. 

A plum-pie,  ib.  A goofeber- 
ry-pie,  ib.  A falt-filh-pie, 
ib.  A carp-pie,  ib.  A foal- 
pie,  249.  An  eel-pie,  ib. 

A flounder-pie,  ib.  A her- 
ring-pie, 250.  A falmon-pie, 
ib.  A lobfter-pie,  ib.  A muf- 
fel-pie,  ib.  To  make  Lent 
mince-pies,  ib.  A fowl-pie, 
266.  A Chefhire  pork-pie  for 
fea,  269.  To  make  fifti-pies 
the  Spanifli  way,  367. 

Pike,  how  to  drefs  a pike,  198. 
To  pot  a pike,  254.  To  choofe 
pike,  347. 

Pipp  ins  whole,  how  to  flew,  185. 
how  to  preferve  pippins  in  jel- 
ly, 372.  To  preferve  pippins 
in  flices,  383. 

Pith,  to  make  a pith  pudding, 
»53- 

Plague,  to  make  plague-water, 
337.  A receipt  againft  the 
plague.  532. 

Plaife,  to  boil  plaife,  258.  How 
to  choofe  plaife,  348. 

Plowrs,  to  drefs  them  feveral 
ways,  1 17.  To  choofe  plovers, 

345* 

Plttm,  to  make  plum -porridge 
for  Chriftmas,  145.  A boiled 
plum-pudding,  154.  Plum- 
porridge,  176.  Plum-gruel> 
177.  A white  pear  plum -pud- 
ding, 243.  To  pickle  white- 
plums,  287.  To  make  little 
plum-cakes,  299.  To  pre- 
ferve the  large  green  plums, 
329.  To  keep  pear-plums  for 
tarts  or  pies,  334.  To  dry 
plums,  369.  How  to  preferve 
plums  green,  377.  To  pre- 
ferve white  pear-plums,  381. 

I 
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Pocket-foup,  how  to  make,  1 50. 

Poppy-water,  cordial,  how  to  mak«v-» 
396. 

Pork,  how  to  roaft  the  different 
pieces of,23, 32.  Gravy  orfauces 
for  pork,  23,  To  boil  pickled 
porK,  40.  To  fluff  a chine  of 
pork,  81.  To  drefs  a loin  of  pork 
with  onions,  122.  To  preferve 
or  pickle  pigs  feet  and  ears, 
129^  A Chelhire  pork  pie,  161. 
Pork  broth,  256.  Pork  pudding, 
266.  A Chefliire  pork-pie  for 
fea,  269.  To  pickle  pork,  278. 
Pork  which  is  to  be  eaten  foon, 
279.  Pork  hams,  280.  The  fea- 
fon  for  pork,  340.  To  choofe 
pork,  342. 

Porridge,  how  to  make  plum- 
porridge  for  Chriftmas,  14^. 
peas-porridge,  175.  Plum- 
porridge  or  barley-gruel,  177. 

Portable  foup,  how  to  make, 
151. 

Portugal  cakes,  how  to  malte, 
296. 

Po£et,  how  to  make  a fack  poflet, 
three  ways,  177, 178. 

Potatoes,  feveral  ways  of  dref- 
fing  potatoes,  36.  To  make  po- 
tatoe cakes,  215.  Potatoe pud- 
ding feveral  ways,  216,  229, 
230.  Potatoes  like  a collar  of 
veal  or  mutton,  zi6.  To  broil 
potatoes,  ib.  To  fry  potatoes, 
ib.  Mafhed  potatoes,  ib.  A po- 
tatoe-pic,  246. 

Pot,  how  to  pot  a lobfter,  253. 
Eelsjib.  Lampreys,  254.  Chars, 
ib.  A pike,  ib.  Salmon,  two 
ways,  252.  Pigeons,  274.  A 
cold  tongue,  beef,  or  venifon, 
ib.  Venifon,  ib.  A tongue,  275. 
A fine  way  to  pot  a tongue,  ib. 
To  pot  beef  like  venifon,  276. 
Chelhire  cheefe,  ib.  To  fave 
potted  birds,  281. 

Pottage  brown,  how  to  make, 

396. 
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396.  To  make  white  barley 
pottage  with  a chicken  in  the 
middle,  397. 

directions  concerning  roaft- 
ing  poultry,  34.  Seafons  for 
diSerent  kinds  of  poultry,  343, 
344.  How  to  choofe  poultry, 

Fo^vdtr  fweet,  how  to  make  for 
clothes,  388. 

Pravjns,  how  to  flew,  Z09.  How 
to  choofe  prawns,  348. 

Prefer=ve,  how  to  preferve  cocks- 
combs, 129.  To  preferve  or 
pickle  pigs-feet  and  ears,  ib. 
To  preferve  apricots,  327,  370. 
Damofins  whole,  327.  Goofe- 
berries  whole,  ib.  White  wal- 
nuts, 328.  Green  walnuts,  ib. 
Large  green  plums,  329. 
Peaches  two  ways,  ib.  Arti- 
chokes all  the  year,  331.  French 
beans  all  the  year,  332.  Green 
peas  till  Chriftmas,  ib.  Another 
way  to  preferve  green  peas,  ib. 
Green  goofeberries  till  Chrift- 
mas, ib.  Red  goofeberries,  333. 
Walnuts  all  the  year,  ib.  Le- 
mons, two  ways,  ib.  White 
buUice,  pear-plums,  or  damo- 
fins, &c.  for  tarts  or  pies, 
334.  To  preferve  artichokes  the 
Spanifh  way,  367.  Pippins  in 
jelly,  372.  White  quinces 
whole,  374.  Apricots  or  plums 
green,  377.  Cherries,  ib.  382. 
Barberries,  377.  White  pear- 
plums,  381.  Currants,  ib. 
Ralberries,  ib.  Pippins  in 
llices,  383.  The  Jews  way  of 
preferving  falmon,  and  all  forts 
of  fifti,  400.  To  preferve  tripe 
to  go  to  the  Eaft-Indies,  401. 

Prune  pudding,  to  make,  243. 

Pudding,  how  to  hake  an  oat 
puddipg,  153.  How  to  make  a 
calP s foot  pudding,  ib.  A pith 
pudding,  lb.  A marrow  pud- 
ding, 154.  A boiled  fuet  pud- 
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ding,  154.  A boiled  plum-pud- 
ding, ib.  A Yorkftiire  pudding, 
ib.  A fteak  pudding,  155.  A ver- 
micelli pudding  with  marrow, 
ib.  An  Oxford  pudding,  156- 
Rules  to  be  obferved  in  making 
puddings,  &c.  ib.  How  to 
make  pretty  almond  puddings, 
188.  An  oatmeal  pudding, 
229.  A potatoe  pudding,  three 
ways,  229,  230.  An  orange 
pudding,  four  ways,  230, 
231.  A lemon  pudding,  two 
ways,  231.  An  almond  pud- 
ding, 232.  How  to  boil  an 
almond  pudding,  ib.  A fago 
pudding,  ib.  A millet  pudding, 
ib.  A carrot  pudding,  two  ways, 

233.  To  make  a cowllip  pud- 
din,  ib.  A quince,  apricot,  or 
white  pear  plum  pudding, 
ib.  A pearl  barley  pudding, 

234.  A French  barley  pud- 
ding, ib.  An  apple  pudding, 
ib.  An  Italian  pudding,  ib. 
A rice  pudding,  three  ways, 
234,  235.  To  boil  a cuftard 
pudding,  235.  A flour  pud- 
ding, ib.  A batter  pudding, 
236.  A batter  pudding  with- 
out eggs,  ib.  A grate- 
ful pudding,  ib.  A bread  pud- 
ding, ib.  A fine  bread  pud- 
ding, 237.  An  ordinary  bread 
pudding,  ib.  A baked  bread 
pudding,  ib.  A chefnut  pud- 
ding, 238.  A fine  plain  ba- 
ked pudding,  ib.  Pretty  little 
cheefe  curd  puddings,  ib.  An 
apricot  pudding,  2^9.  The 
Ipfwich  almond  pudding,  ib. 
A vermicelli  pudding,  ib.  To 
make  puddings  for  little  diflies, 
24O.  A fweetmcat  pudding, 
ib.  A fine  plain  pudding,  241 . 
A ratafia  pudding,  ib.  A 
bread  and  butter  pudding,  ib. 
A boiled  rice  pudding,  lb.  A 
cheap  rice  pudding,  242.  A 

cheap 
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cheap  pikirt  rlCe  pudding,  242. 
A cheap  baked  rice  pudding, 
ib.  A fpinach  pudding,  ib. 
A quaking  pudding,  ib.  A 
cream  pudding,  243.  To  make 
a prune  pudding,  ib.  A fpoon- 
ful  pudding,  ib.  An  apple 
pudding,  ib.  A pork  or  beef, 
&c.  pudding,  266.  A rice 
pudding,  267.  A fuet  pud- 
ding, ib.  A liver  pudding 
boiled,  ib.  An  oatmeal  pud- 
ding, ib.  To  make  an  oat- 
meal pudding,  ib.  To  bake 
a rice  pudding,  268.  To  make 
a peas  pudding,  ib.  Almond 
hogs  puddings,  three  ways,  271. 
Hogs  puddings  with  currants, 
272.  Black  puddings,  ib.  A 
pudding  with  the  blood  of  a 
goofe,  ib.  To  make  Englilh 
Jews  puddings  for  lixpence, 
397.  Carolina  rice-pudding, 
405. 

Ptcff-paJ}e,\\aw  to  make,  167. 

Pullets,  how  to  drefs  pullets  a 
la  Sante  Menehout,  91. 

Pupton,  how  to  make  a pupton 
of  apples,  183. 

. 

^tince,  to  make  a quince  pud- 
ding, 233.  Quince  wine,  315. 
To  preierve  red.  quinces  whole, 
325.  To  make  jelly  for  quin- 
ces, ib.  To  make  fyrup  of 
quinces,  326.  Quince  cakes, 
329.  To  preferve  white  quinces 
whole,  374.  To  make  marma- 
lade of  quinces  white,  377, 

P^ire  of  paper  pancakes,  how  to 
make,  183. 

R. 

Rabbits,  fauce  for  boiled  rabbits, 
29.  How  to  roaft  rabbits,  3 i . 
Sauce  for  roalled  rabb’^s,  ib. 
How  to  roaft  a rabbit  hare-fa- 
fhion,  ib.  To  fricafey  rabbits, 
43.  To  drefs  Portuguefc  rab- 


bits, 1 1 9.  Rabbits  furprlze,  ib. 
To  boil  rabbits,  1 26,  256.  To 
drefs  rabbits  in  caflerole,  120. 
To  make  a Scotch  rabbit,  2 1 3. 
A Welch  rabbit,  ib.  An 
Englilh  rabbit,  two  ways,  ib. 
To  choofe  rabbits,  346. 

RadiJ}}  pods,  to  pickle,  286. 

Ragoo,  how  to  ragoo  a leg  of 
mutton,  420.  Hogs  feet  and 
ears,  44.  A neck  of  veal,  48. 
Abreaftof  veal,twoways,48,49. 
A piece  of  beef,  53.  Cucum- 
bers, 130.  Onions,  131.  Oyf- 
ters,  132,  210.  Afparagus, 
132.  Livers,  ib.  Cauliflow- 
ers, 135.  Gravy  for  a ragoo, 
143.  To  ragoo  endive,  21 1. 
French  beans,  112,  219.  Ra- 
goo of  beans  with  a force, 
ib.  Beans  ragooed  with  a cab- 
bage, ib.  Beans  ragooed  with 
parfnips,  220.  Beans  ragooed 
with  potatoes,  ib.  To  ragoo 
celery,  ib.  Mulhrooms,  221. 
A ragoo  of  eggs,  222.  Beans 
in  ragoo,  225. 

RaiJinWme,  how  to  make,  312, 

373- 

Rajberry,  to  make  rafberry  jam, 
308.  Rafberry  wine,  3 16.  To 
preferve  ralberries,  381. 

Ratafia,  how  to  make  a ratafia 
pudding,  241.  Tomakeratn- 
fia  cream,  305. 

.Kerf' marmalade,  to  make,  324. 

Riband\o\\^,  to  make,  307. 

Rice,  how  to  boil,  122.  How 
to  make  a rice  foup,  174.  A 
rice  white  pot,  175.  Rice  milk, 
ib.  Rice  pancakes,  183.  A 
rice  pudding,  four  ways,  234. 
235,  267.  A boiled  rice  pud- 
ding, 241..  A cheap  rice 
pudding,  242.  To  makc^  a 
cheap  plain  rice  pudding,  ib. 
To  make  a cheap  baked  rice 
pudding. 
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pudding,  242.  ■ A rice  pudding 
baked,  268. 

Rich,  Mr.  a diih  of  mutton  con- 
trived by  him,  1 2 1 . 

Roafting,  direftions  for,  21.  32. 
35.  To  roalt  beef,  22,  32. 
Mutton,  and  Lamb,  22.  Houfe 
Iamb,  33.  Veal,  22,  33,  Pork, 
23- 33-  Apig,  23,  24.  The 
hind-quarter  of  a pig  lamb- 
faftuon,  24.  Geefe,  turkies, 
&c.  25,  26,  33,  34.  Wood- 
cocks and  fnipes,  26,  34.  A 
hare,  26,  33.  To  road  venifon, 

30.  Mutton  venifon-fafhion,  ib. 
To  roaft  a tongue  or  udder, 

31.  Rabbits,  ib.  To  road  a 
rabbit  hare-faftiion,  ib.  To  road 
a fowl  pheafant-falhion,  32. 
Fowls,  34.  Tame  and  wild 
ducks,  teals,  wigeons,  wood- 
cocks, fnipes,  partridges,  and 
larks,  ib.  To  road  a turkey 
the  genteel  way,  52.  Ox-pa- 
lates, 64.  A leg  of  mutton 
with  oyders,  65.  A leg  of 
mutton  with  cockles,  ib.  A 
pig  with  the  hair  on,  84.  A 
pig  with  the  fldn  on,  ib.  To 
road  tripe,  86.  A turkey,  ib. 
To  road  a fowl  with  chefnuts, 
91.  Chickens  roaded  with 
force-meat  and  cucumbers,  94. 
Pireflions  for  reading  a goole, 
102.  A green goofe,  ib.  To 
road  pigeons,  105.  To  road 
pigeons  with  a farce,  109.  To 
road  a calf’s  liver,  112.  Par- 
tridges, ib.  Pheafants,  1 1 4. 
Snipes  or  woodcocks,  1 1 5.  To 
road  a cod’s  head,  19 1.  A 
piece  of  frefh  durgeon,  203.  A 
dllet  orcollar  of  durgeon,  204. 
To  road  lobders,  208. 

Rmts,  dire^ons  for  drefling  them, 
3S’ 

Rofes,  how  to  make  conferve  of 
red  refes,  325.  To  make  fyrup 
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of  rofes,  3 26,  To  didil  red- 
rofe  buds,  337. 

Royal  fritters,  how  to  make,  178. 

Ruffs  and  Retfs,  Lincolnfhire  birds, 
now  to  drefs.  1 17.  To  choofe 
rulFs,  344. 

S. 

Sack  podet,  how  to  make,  three 
ways,  177.  To  make  fack 
cream  like  butter.  374. 

Saffron  cake,  how  to  make 
295. 

Sago  pudding,  how  to  make,  232, 
To  boil  fago,  260. 

Salmagundy,  how  to  make,  three 
ways,  138,  139.  To  make 
falmagundy  for  a middle  dilh  at 
fupper,  186. 

Salad,  how  to  drefs  broccoli 
in  falad,  215.  To  raife  a 
falad  in  two  hours  at  the  fire, 
333- 

Salmon,  howto  broil,  193,  196. 
To  drefs  a jowl  of  pickled  fal- 
mon.  195.  To  bake  falmon, 
196.  To  drefs  falmon  au 
court  Bouillon,  199.  Salmon 
a la  braife,  ib.  Salmon  in 
cafes,  200.  To  make  a fal- 
mon pie,  250.  To  colar  fal- 
mon, 251,  277.  To  choofe 
falmon,  347.  Pickled  falmon, 
348.  The  Jews  way  of  pre- 
serving falmon,  400.  Dried 
falmon,  how  to  drefs,  402. 

Salop,  how  to  boil,  260. 

Samphire,  how  to  pickle,  292. 

Salt,  what  kind  bed  for  preferving 
meat  or  butter,  362. 

Satins,  wliite  or  flowered  filks 
with  gold  and  filver  in  them, 
how  to  clean,  388. 

Sauce,  how  to  make  a rich  and 
cheap  fauce,  Pref.  i.  How  to 
make  different  forts  of  fauce  for 
a pig.  24.  Sauce  for  a goofe, 
25.  A turkey,  ib.  Fowls,  ib. 


Ducks, 
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Pucks,  25.  Pheafants  and  par- 
tridges, 26.  Larks,  ib.  Dif- 
ferent forts  of  fauce  for  a hare, 
27.  Direftions  concerning  the 
fauce  for  fteaks,  28.  Sauce  for 
a.  boiled  turkey,  29.  A boiled 
goofe,  ib.  Boiled  ducks  or 

- rabbits,  ib.  Different  forts  of 
iauce  for  venifon,  30.  Oyfter 
fauce  either  for  turkies  or  fowls 
boiled,  87.  Mulhroom  fauce 
for  white  fowls  of  all  forts, 
ib.  Mufhroom  fauce  for  white 
fowls,  boiled,  88.  Celery  fau'ce 
cither  for  roafted  or  boiled 
fowls,  turkies,  partridges,  or 
any  ocher  game,  ib.  Brown 
celery  fauce,  ib.  Egg  fauce  for 
roalled  chickens,  89.  Shalot 
fauce  for  roafted  fowls,  ib.  Sha- 
lot fauce  for  a fcrag  of  mutton 
boiled,  ib.  To  drefs  livers 
with  mulhroom  fauce,  ib.  To 
make  a pretty  little  fauce,  ib. 
Lemon  fauce  for  boiled  fowls, 
ib.  Sauce  for  a brace  of  par- 
tridges, pheafants,  or  any  thing 
you  pleafe,  127.  Filh  fauce 
with  lobfter,  141.  Shrimp 
fauce,  ib.  Oyfter  fauce,  ib. 
Anchovy  fauce,  ib.  Gravy  for 
white  fauce,  143.  Filh  fauce 
to  keep  the  whole  year.  263. 

Sau/ages,  how  to  fry,  135.  To 
make  fine  faufages,  273.  Com- 
mon faufages,  ib.  Bologna 
faufages,  ib.  Hamburgh  fau- 
fages, 392,  Saufages  after  the 
German  way,  ib. 

Savoys  forced  and  ftewed,  how 
to  drefs,  134. 

Scare,  how  to  Icare  a hare,  1 1 8. 

Scale,  how  to  make  a fcate  foup, 
173.  To  crimp  fcate,  201;.  To 
fricafey  fcate  white,  ib.  T fr'- 
cafey  it  brown,  ib.  To  choofe 
fcate,  347. 

Scailops,  how  toftew,  210. 

1 


E X. 

Scotch,  how  to  drefs  Scotch 
collops,  40.  To  drefs  white 
Scotch  collops,  41.  Scotch 
collops  a la  Fran9ois,  75. 
Scotch  collops  larded,  76.  To 
do  them  white,  ib.  Scotch 
chickens,  98.  Scotch  barley 
broth,  149.  To  make  a Scotch 
rabbit,  213.  The  Scotch  way 
to  make  a pudding  with  the 
blood  of  a goofe,  272.  To  make 
a Scotch  haggafs,  397.  To 
make  it  fweet  with  fruit,  398. 

Seedcake,  how  to  make,  294,  295. 

Sekry  {Celery)  fauce,  how  to 
make,  for  roaft««d  or  boiled 
fowls,  turkies,  partridges,  or 
any  other  game,  88.  To  make 
brown  celery  fauce,  89.  To 
ragoo  celery,  220.  Fried  ce- 
lery, 22^.  Celery  with  cream, 
229. 

September,  the  produft  of  the 
kitchen,  and  fruit  garden  this 
month,  350. 

Suet,  to  make  a boiled  fuet  pud- 
ding, 154.  Suet  dumplings, 
156. 

Shad,  howto  choofe,  347, 

Shalot,  to  make  Shalot  fauce  for 
roafted  fowls,  89.  For  a fcrag 
of  mutton  boiled,  ib 

Sheep,  to  bake  a Iheep’s  head,  47. 
to  drefs  Iheep’s  rumps  with  rice, 
70.  The  different  parts  of  a 
llieep,339. 

Shreaujbury  cakes,  how  to  make, 
298. 

Shrimp  fauce,  how  to  make,  1 4 1 . 
To  broil  Ihrimps,  193.  To 
ftew  Ihrimps,  208.  To  grill 
Ihrimps,  216.  Todrefsbuttered 
ihrimps,  ib.  To  choofe  Ihrimps, 

348- 

Shroppire  pie  to  make,  162. 

Sick,  dirctftiens  fer  them,  255. 

Sisks,  howtocle.in  ,388.  See  Satin, 

SiJi-(r- 
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Sih^-Lnce,  how  to  clean,  388. 

Skirret,  To  make  (kirrec  fritters, 

1 80.  To  fricafey  fkirrcts,  212, 
To  make  a ikirret-pie,  247. 

Slip-ceat^checfe,  to  make,  395. 

Smelts,  how  to  pickle,  330.  To 
fry  fmelts,  355.  To  choofe 
fmelts,  347. 

Snipes,  how  to  roall,  34,  114.  To 
drefs  fnipes  in  a lurtout,  116. 
To  boil  fnipes,  ib.  To  choofe 
fnipes,  345. 

Suo-Tu-Balls,  Carolina,  how  to 
make,  405. 

Seals,  how  to  fricafey  foals  white, 

205.  To  fricafey  foals  brown, 

206.  To  boil  foals,  206,  207. 
To  make  a foal-pie,  249.  To 
choofe  foals,  347. 

Sorrel,  to  drefs  with  eggs,  223. 

Soup,  how  to  make  a crawfilh-foup, 
145,  171.  Soup-fantea,  or 

. gravy -foup,  146,  266,  A 

green-peas-foup,  147.  A white- 
peas-foup  two  ways,  147,  148. 

. A chefnut-foup,  148.  Pocket- 
^oup,  1 50.  Portable- foup,  1 5 1 . 
Rules  to  be  obferved  in  making 
foups,  152.  To  make  peas- 

foup,  169, 266.  Agreenpeas- 

• foup  two  ways,  169,  170.  To 
make  foup-meagre,  170.  An 
onion-foup,  ib.  An  eel-foup, 
171.  A muffel-foup,  172.  A 
fcate  or  thornback  foup,  173, 
An  oyfter-foup,  ib.  An  al- 
mond-foup,  ib.  A ricc-foup, 
174.  A barley-foup,  ib.  A 
turnip-foup,  ib.  An  egg-foup, 
ib.  To  make  Spanifh  peas- 
foup,  364.  Onion-foup  the 

Spanilh  way,  365.  Milk-foup, 
ib. 

Sour-Crout,  how  to  make,  398. 

Spanifl}  Fritters,  Xo  391. 

Spinach,  how  to  drefs,  35,  127. 
To  dtefs  Hewed  fpinach  and 
eggsj  217.  How  to  boU  fpi- 
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nach  when  you  have  not  room 
on  the  fire  to  do  it  by  it- 
felf,  ib.  How  to  make  a fpi- 
nach-pudding,  242. 

Spoonful  F adding,  how  to  make, 
243' 

Stag' s~Heart  Water,  how  to  make, 

394-  , . 

Steaks,  how  to  broil,  27.  Direc- 
tions concerning  the  fauce  for 
fteaks,  28.  How  to  make  a fteak- 
pudding,  153.  Beef- fteaks  af- 
, ter  the  French  way,  391, 

Steel,  how  to  keep  from  rolling, 
388. 

Steeple-cream,  to  make,  302. 
Stertion  ( Najlurtium ) buds  to  pic- 
kle, 291. 

Stevj,  how  to  Hew  ox-palates,  42 . 
To  Hew  tripe,  45.  To  Hew  a 
turkey  or  fowl,  52.  To  Hew  a 
knuckle  of  veal  two  ways,  ib. 
Beef-fteaks,  58.  To  Hew  a rump 
, of  beef  two  ways,  60.  A 
rump  of  beef  or  the  brilket,  the 
French  way,  61.  Beef-gobbets, 
ib.  Neats-tongues  whole,  63. 
A lamb  or  calf’s  head,  73.  A 
turkey  or  fowl.  In  celery.fauce, 
88.  A turkey  brown  two  ways, 
90.  A pretty  way  of  Hewing 
chickens,  96.  To  Hew  chickens, 
98.  Giblets,  104.  To  flew  pi- 
geons, 1 3 1 . A Hewed  pheafant, 
1 1 4.  A hare,  1 1 9.  To  Hew  cu- 
cumbers, 130,  218, 228.  Stew- 
ed-peas  and  lettuce,  133.  To 
flew  red-cabbage,  134.  Sa- 
voys forced  and  Hewed,  ib. 
To  flew  pears,  1 8 1 . To  flew 
pears  in  a fauce-pan,  1 84.  To 
flew  pears  purple,  ib.  Pip- 
pins whole,  185.  A brace  of 
carp,  189.  To  Hew  cod,  192. 
Eels,  197.  To  flew  eels  with 
broth,  198.  To  Hew  prawns, 
flirimps,  orcrawfifti,  209.  To 
flew  mulTels  three  ways,  210. 

Scollops^ 
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Scollops,  210.  To  flew  fpinach 
and  eggs,  217.  To  flew  parf- 
nips,  2i8. 

Still,  how  to  ufe  the  ordinary  Hill, 

336- 

Stock-fijh,  to  drefs,  402. 

Stuff,  to  fluft’  a leg  or  llioulder  of 
mutton,  70.  To  fluff  a chine 
of  pork,’  81. 

Sturgeon,  how  to  roafl  a piece  of 
frefh  flurgeon,  203.  To  roafl 
a fillet  or  collar  of  flurgeon, 
204.  To  boil  flurgeon,  ib. 
How  to  choofe  flurgeon,  347. 

Suckers,  to  pickle,  291,  335. 

Sugar  of  Pearl,  howto  make,  369. 
To  clarify  fugar  after  the  Spa- 
nifh  way,  391. 

Surfeit-'iMaier,  to  make,  338. 

Snueetbreads , how  to  fricafey,  45. 
Sweetbreads  of  veal  a la  Dau- 
phine,  78.  Another  way  to 
drefs  fweetbreads,  ib. 

Snveetmeat  Pudding,  how  to  make, 
240. 

Syllabubs,  to  make,  305.  To 
make  everlalling  fyllabubs,  306. 
Fine  fyllabubs  from  the  cow, 
310. 

Syringed  Fritters,  to  make, . 1 80. 

Syrup  of  Rofes,  how  to  make, 
326.  How  to  make  fyrup  of 
citron,  ib. . To  make  fyrup  of 
clove  - gilllflowers,  ib.  To 
make  fyrup  of  peachTbloflbms, 
ib.  To  make  fyrup  of  quinces, 

ib. 

T. 

I'anfey,  to  make  a t.-infey  two 
ways,  1 86.  To  make  a bean- 
tanfey,  226.  A water-tanfey, 
ib. 

farts,  how  to  make  different  forts 
of  tarts,  166.'  To  make  pafle 
for  tarts  two  ways,  167. 

feal,  how  to  roafl,  34. 

feiich,  how  to  fry,  190.  To 

choofe  tench,  347. 


fhornback-foup,  how  to  make,  173, 
To  fricafey  thornback  white, 
205.  To  do  it  brown,  ib.  To 
choofe  thornback,  347. 

Thrufl},  how  to  choofe,  345. 

Thrujh,  how  to  make  a liquor 
for  a child  that  has  the  thrufh, 
262. 

Toaf,  to  make  fried  toafls,  1 89. 

Tongue,  how  to  boil,  29.  To  reafl, 
31.  To  drefs  a tongue  and  ud- 
der forced,  62.  To  fricafey 
neats-tongues,  ib.  To  force 
a neats-tongue,  ib.  To  flew 
neats-tongues  whole,  63.  To 
pot  a cold  tongue,  274.  To 
. pot  tongues,  27^.  A fine  way 
to  pot  a tongue,  ib.  To  pickle 
tongues,  362. 

Tort,  how  to  make  a tort,  165. 
To  make  tort  de  moy,  166 
To  make  a buttered  tort,  319. 

Treacle  - 'water,  how  to  make, 
- 336.  Lady  Monmouth’s  way. 
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Trife,  how  to  make  a trifle, 
306. 

Tripe,  how  to  fricafey,  44.  To 
fry  tripe,  45.  To  flew  tripe, 
ib.  To  roafl  tripe,  86.  To 
preferve  tripe  to  go  to  the  Eafl- 

•'  Indies,  401. 

Trout,  how  to  choofe,  347. 

Triffes  and  Morels,  good  in  fauces 
and  foups,  42.  How  to  ufe 
them,  ib. 

Turbot,  how  to  boil,  192.  How 
to  bake  a turbot,  ib.  To  choofe 
a turbot,  347. 

Turkey,  how  to  roafl,  2j,  33,  86. 
Sauce  for  a turkey,  25,38,  87, 
143.  §auce  for  a boiled  turkey, 
2Q.  Turkies  may  be  larded,  32. 
To  roafl  a turkey  the  genteel 
way,  52.  To  flew  a turkey,  ib. 
To  flew  a turkey  in  celery-faucr, 
88.  To  drefs  a turkey  or  fowl 
:o  pcrfciJlLu,  yo.  To  Hew  a 
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turkey  brown  two  ways,  go. 
To  foufe  a turkey  in  imitation 
of  fturgeon,  278.  Tochoofe  a 
cock  or  hen  turkey,  or  turkey- 
poults,  334.  A turkey,  &c. 
in  jelly,  355.  A turkey  Huff- 
ed after  the  Hamburgh  way, 
392.  Chickens  and  turkies  the 
Dutch  way,  393. 

Turnips,  how  to  drefs,  36  How 
to  make  turnip-foup,  1 74.  How 
to  make  turnip-wine,  316- 

Turtle,  how  to  drefs  a turtle  the 
Weft-India  way,  354.  Another 
way,  356.  To  drefs  a mock- 
turtle,  363. 

V.  tJ. 

Varnijl:,  a yellow,  how  to  make, 
387.  A pretty  varnilh  to  colour 
little  balkets,  bowls,  or  any 
board  where  nothing  hot  is  fet 
on,  ib. 

Udder,  how  to  roaft,  3 1 . 

Feal,  how  to  roaft,  22,  32.  To 
dravv  veal  gravy,  39.  To  drefs 
a fillet  of  veal  with  collops,  41. 
To  fricafey  veal,  43.  Toragoo 
a neck  of  veal,  48.  To  ragoo  a 
bread  of  veal,  ib.  Another 
way,  49.  To  drefs  a breafl  of 
veal  in  hodge-podge,  ib.  To 
collar  a breaft  of  veal,  ib.  To 
ftew  a knuckle  of  veal,  52. 
To  drefs  veal-olives,  57.  To 
drefs  a Ihoulder  of  veal  with  a 
ragoo  of  turnips,  70.  To  drefs 
veal  a la  Bourgeoife,  73.  A dif- 
guifed  leg  of  veal  and  bacon, 
74.  To  make  a pillaw  of  veal, 
lb.  To  drefs  bombarded-veal, 
ib.  To  make  veal-rolls,  75. 
To  make  olives  of  veal  the 
French  way,  ib.  To  make  a fa- 
voury  dilh  of  veal,  76.  To  make 
veal  blanquets,  77.  A Ihoulder 
ofvealalaPiedmontoife,  ib.  To 
drefs  fweetbreads  of  veal  a la 
Dauphin?,  78.  How  to  mince 


veal,  136.  To  fry  Cold  veal,  ib. 
To  tpfs  up  cold  veal  white,  ib. 
To  make  a florendine  of  veal, 
137.  To  make  veal  gravy,  144. 
To  make  a very  fine  fweet  ve.al- 
pie,  157.  ■ Two  other  ways  to 
make  a veal-pie,  157,  158.  To 

. .boil  a fcrag  of  veal,  256.  To 
mince  veal  for  fick  or  weak 
people,  258.  To  collar  a breaft 
of  veal,  276.  How  to  make  veal 
hams,  277.  To  choofe  veal, 
341- 

Venifon,  how  to  roafti  30.  Dif- 
ferent forts  of  fauce  for  venifon, 
ib.  How  to  keep  venifon 
fweet,  and  make  it  frelh  when 
it  ftinks,  '"31.  To  make  a 
pretty  difti  of  a breaft  of  veni- 
fon, 89.  To  boU  a haunch  or 
neck  of  venifon,  ib.  To  hafti 
mutton  like  venifon,  137.  To 
make  a venifon-pafty,  163.  To 
make  fea  - venifon,  269.  To 
pot  venifon,  274.  To  choofe 
venifon,  342.  The  feafon  for 
venifon,  ib. 

Vermicelli,  how  to  make,  330. 
How  to  make  a vermicelli- 
pudding, 239.  To  make  a ver- 
micelli-pudding with  marrow, 

Vine4eaf  Fritters,  how  to  make, 
181, 

Vinegar,  how  to  make,  334. 

Vxbridge-Cakes,  how  made,  376. 

W. 

Wafers,  how  to  make  fruit-wafers 
of  codlins,  plums,  &c,  369. 
To  make  white  wafers,  ib. 
To  make  brown  wafers,  370. 
To  make  goofeberry  - wafers, 
371.  Orange-wafers,  374.  Fruit- 
wafers,  378. 

Walnuts,  how  to  pickle  green, 
282,  335  How  to  pickle  them 
white,  283.  To  pickle  them 
black,  ib.  How  to  preferve 

white 
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white  walnuts,  328.  To  pre- 
ferve  walnuts  green,  ib.  How 
to  keep  walnuts  all  the  year, 
333.  How  to  make  walnut- 
water,  335. 

Water,  how  to  make  water-frit- 
ters, 180.  To  make  water- 
fokey,  197.  To  make  a water- 
tanfey,  226.  To  make  chicken- 
water,  259.  To  make  water- 
gruel,  ibid.  Buttered  - water, 
260.  Seed-water,  26 1 . Barley- 
water,  ibid.  Walnut  - water, 
335.  Treacle  - water,  336. 
Mack  cherry- water,  ib.  Hyfte- 
rical-w’ater,ib.  Red-rofe-water, 
337.  Surfeit-watej, 338.  Milk- 
water,  338,  395.  The  ftag’s- 
heart  water,  394.  Angelica- 
water  395.  Cordial  poppy-wa- 
ter, 396. 

Wea^er-fijh,  how  to  broil,  1 94. 

Welch-rUbbits,  how  to  make,  213. 

Wejimtnjier-fool,  how  to  make, 
176. 

Wejiphalia.  See  Hams. 

Wheat-ears,  how  to  choofe,  344. 

Whip-cream,  how  to  make,  305. 
To  make  whipt-fyllabubs,  ib. 

White-pot,  how  to  make,  175. 
To  make  a rice  white-pot,  ib. 
To  make  white-fritters,  180. 
A white  pear-plum  pudding. 


E X. 

233.  White  marmalade,  32^. 
Whitings,  how  to  boil,  193,  How 
to  choofe,  348, 

Wigeons,  how  to  roaft,  34.  To 
boil,  118. 

Wiggs,  to  make  light  wiggs,  299. 
How  to  make  very  good  wiggs, 
ib*  Another  way  to  make  good 
w'ggs*  377- 

Wine,  how  to  make  raifm-wine 
312,373.  To  make  elder-wine, 
313.  To  make  orange-wine, 
ib.  Orange-wine  with  raifins, 
ib.  Elder-flower  wine,  314. 
Goofeberry-wine,  ib.  Currant- 
wine,  ib.  Cherry-wine,  313, 
Birch-wine,  ib.  Quince-wine, 
ib.  Cowflip-wine,  316.  Tur- 
nip-wine, ib.  RaJberry-wine, 
ibid.  Blackberry -wine,  373. 
Woodcocks,  how  to  roaft,  26,  34, 

115.  Woodcocks  in  a furtout, 

116.  To  boil  woodcocks,  ib. 
To  choofe  woodcocks,  345. 

Y 

Teajl -dumplings,  how  to  make,  244. 
To  preferve  yeaft  for  feveral 
months,  321. 

TelliTM  Vamtijh,  to  make,  387. 
Yorkjhire-pudding,  how  to  make, 
154.  To  make  a Yorkftiire, 
Chriftmas-pie,  162.  Yorftiire, 
why  famous  for  hams,  281. 
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